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This manual is designed for Processed Products Branch personnel
of the U.S. Department of Agriculture. Its purpose is to give
background information and guidelines to assist in the uniform
application and interpretation of U.S. grade standards, other
similar specifications and special procedures.

The citation of any data, criteria, techniques, illustrations,
copyrighted material, or pictorial representation accredited to
private avthorship is used with the permission of the individuals
or sources cited. Unless a specific reference is cited, the
information in this manual has been compiled or developed from
sources available to the public as well as from technical
knowledge of personnel in the Department.

Compliance with the sugzested guidelines in this manual does
not excuse failure to comply with the Federal Food, Drug, and
Cosmetic Act or any other applicable Federal or State laws or
regulations.

Fxcept for official USDA inspection aids or devices and color
guides (or standards) produced under license of the Department,
the mention of any supplier, patented device, product, brand-
nane or equipaent does not imply endorsement by the Department
over any othoy similar, or equally effective, material.

This manual is for sale to the public. Address inquiries to:

Chicf, Processed Products Branch

Fruit and Vegetable Quality Division, FSQS
U.S. Department of Agriculture

Washington, DC 20250
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SAMPLING PROCEDURES
1. LOT (Sictiomary or moving lot).

Regulations (109-A-1)

Sampling Procedures (120-A-1)
Follow Lot Sampling Plan (120-A-7)

Condition of Container (125-A-1)

2. ON-LINE

Regulations (109-A-1)
CuSum Sampling Plan (120-A-6)
Follow —O» ( Time Samplinz (120-A-4)
In-plant Iuspcction (160-A-1; 162-A-1)
Condition of Container (125-A-1)

NOKQUALITY PROCEDURES -

1. Net Reight (128-A-10)

2. Vacuun (128-4-20)

3. Fill of Container (128—n-40)
4, F111 Weight (140-A-1; llO-A—3)>———-¢>Follow (120-4-1)
5. Draincd Weight (128-A-30)
6. Erix (135-A-3) (160-A-5)
7. Sirup (128-A-5C)

8. Count (128-A-60) - J

STYLES

Zeaches

A lot of canned yellnw freestone peaches is designated as the styvle that

it is offered for with the following exceptions:

1. Halves and pieccs - To be designated and graded as "pieces"

or "irregular pieces" 1if less than 50%, by weight, is
halves (sample average).

2. Irregqular sliced s yi2 - To be designated and graded as
"pieces" or "irregular pieces.”

Sub-styles nay be jdentified, such as:

" (chips)™
or
" » (slices)"
or
b - ' (s0lid pack)"™
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CLASSIFICATION OF DEFECTS

Other thon the prercquisite quality factors (such as "brightness,"
“eharacter" and “flavor and odor"), any peach umit which fails to
meet a requirement of the standards is classified as a defect.

The defects are classified as "minor,” "majer," "severe," or
"eritical." ‘'Total all classes" of defects means "eritical,”

plus “"severe," plus "major" plus "minor."

The tolerance for cach class of defects is set to AQL's (Acceptable
Quality Level). Usually, the tolerance is the same as the number
of defects that would have been azllowed in the old U.S. standards,
a purchase specification, or other similar buying guide. But, the
old tolerance might have been adjusted slightly to consider newer
methods of harvesting and processing peaches.

Defects aye either related or unrelated. This is important. I1f

the defects are related, the pcach unit is counted against only cne cf
the defects; otherwise, the peach unit may te counted more than once
against unrelated defects.

A good example of related defects is a “partially detached piece"”
and an "off-suture' cut. If a peach half has separated along the
suture line with the picce beyond the suture attached, consider
the defects (“partizlly detached picce" and "off-suture") related.
Count only the defect which is the most serious. Don't count the
other defect. :

1f the defects are unrelated, count each defect. For example, a
peach half might be:

1. Blemished 1 minor defect

2. Shelly ' 1 major defect
3. Off-suture-—- 1 mujor defect
4. Poor color—-—- 1 severe defect

4 total all classes
of deofects on one
peach half.
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DEFECTS VS DEFECTIVES

A

( Poor color

i ol
. ;
. : L
\\"”-a....../

¢ defects but only 3 defective peach halves in the above example.
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

SLICED PEACHES

1.

2.

7.

Select at random 50 slices (you may use as an optional

plan 100 slices) from the processing line.

Reasserblc any broken slice. Count each reassembled
slice as only one unit. |

Arrange all of the slices in the sample unit by turning the
outer surface of cach slice (peel side) toward yourself.

Use your finger tips and feel for peel and pit fragments
as you arrange the slices.

Record the aggregate area of peel (or the letter grade A,
B, C or SSTD) in the "uncooked prerequisites” section of
the defect tally.

CAUTION: LYE PEELING MAY CAUSE THE PEE.
TO DISCOLOR. DON'T COUNT THE
PEEL AS BLEMISHED.

Count each locse pit fragment and each unit affected by pit

fragment (s) as cne defect. Record the total number oi pit

fragments in the "uncocked prerequisites' section of the defect

tally. Classify each unit affected by rmore than one pit

fragment against the largest pit fragment present on the unit.
(See also the next page).

Evaluate the sample unit for uniformity of size as follows:

a. FEliminate slivers, slabs end partial slices. Keep
15 of the least uniform slices (largest and smallest)
and jgnore the remainder of the sarple uvnit (35 slices
will be ignored if you're using the 50 plan; 85 slices
will be ignored if you're using the 100 plan).

b. Compare the 15 least uniform slices (largest and smallest)
to the photoguide.

c. If the 15 least uniferm slices are at lezst as uniform
as the photoguide, assign the sanple unit the letter
grade A.

d. If the 15 least uniform slices are less uniform than
the photoguide, assign the sample wnit the letter grade C.

e. FReeord the letter grada, cither A ey €, in the Yuacenhed
prerequisites” suvetion of the-defcct tally.

5
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

SLICED PEACHES (continuation).

Pit fragments.

Large Small Insignificant
Picce Piece
Whole Greater 10 mm Hard but Less
Pit than to Sharp not than
_ 10 mm 3 m Points 3 mm
TOLERANCE
SLICED
Small Large
Fragments Fragments
AQL 1/ 2.5 0.40

1/ AQL expressed as defects per 100 units.
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT INDER ON;LINE INSPECTION

SLICED PEACHES (continuation).

8.

9.

Count the number of pieces of EVM and the number of short
stems in the sample unit. The small "collar" that may
remain on the stem end of the peach is not considered as
EVM unless the overall appearance of the unit is affected.
Record on the defect tally the number of pieces of EVM
and short stems as follows: S

a. EVM - critical; and
b. Short stems - severe.

Evaluate the color of the individual peach slices. Use the
following guidelines to judge the color classification of
each peach slice:

a. Good color - The wnit may possess discoloration
due to oxidation, pigmentation 1/, or other causes that
slightly affects the appearance or eating quality, or both.

b. Fairly good color - The unit may possess discoloration
due to oxidation, pigmentation 1/, or other causes

that materially affects the appearance or eating quality, or both.

c. Poor color - The unit may possess discoloration due to
oxidation, pigmentation 1/, or other causes =
that seriously affects the appearance or
eating quality, or both.

Record on the defect tally the number of slices that are
either "fairly good" color or "poor' color. If the

sample unit fails requirements for grade B, adjust the
defect tally. Only "poor'" color is a defect in

grade C. Disregard the "fairly good" color for grade C.
Although the peach color models are applicable for cooked
peaches only, they may be used as a general index of color
to aid color classification of uncooked peaches.

(See also the next page).

1/ The presence of orange .to reddish-purple pit cavity

pigmentation is typical of frcestone peaches. Abncrmal
brown discoloration of the pit cavity should be counted
under "blemished” only.
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SUGGESTED ORDER OF GRADING A SAMPLE INIT UNDER 0N—LINE INSPECTION
SLICED PEACHES (conttnuatzon),
9. Color ofkthe individual peach slices (continuation).
Defect in grades A & B
" —

’ N\
Color models: ., FRB F=2

«@—— B or better -—-->I @ Fairly good —e» | «@— Poor —o-—p»

Min B Min C
\ S

e
Defect in grade C

10. Count and record on the defect tally the number of partial
slices. Usually, the partial slices are the broken slices.
Reassermble any broken slice. Each reassembled slice is
one defect. If the missing part of the broken slice is not
present in the sample unit, the part present in the sample
unit is one defect.

11. Count and record on the defect tally the number of slivers.
A weight of three grams or less is the only reason for
.classifying a sliver as a defect. If a slice is much smaller
than the predominant size of the other slices in the sample
wmit but weighs more than 3 grams, don't count it as a defect.

12. Count and record on the defect tally the number of slabs.
Usually slabs are of the following descriptions:

a. Flat~-sided slices with a round top; or

b. Slices resulting from halves that go through
the slicer cup-side up; or

C. Any other condition similar to a or b above.
If a slab and a partial slice result from improper slicing of the

sane unit, count the reassembled unit only once, against the more
severe defect (slab).
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

SLICED PFACHES (continuation).

13.

14.

15.

16.

17.

Count and record on the defect tally the number of shelly

. glices. Shelly slices are thin-fleshed units usually

caused by repitting. If the sample unit fails grade B,
adjust the defect tally. Shelly units are not counted
against grade C. You may use the photoguides for shelly
halves as an aid for interpreting and classifying thin-
fleshed slices. '

Count and record on the defect tally the number of gouged
slices. If the slice has been trimued by gouging defective
tissue, count it as "gouged." Otherwise, the slice is not
counted. Gouged slices are classified as follows:

a. Severe; or
b. Major; or ~———3» Use photoguides.
C. Minor.

Count and record on the defect tally the number of blemished
slices. Blemished means that the slice is affected by decay
(count this as a severe defect and under File Code 172,
too): bruise; gurmosis (external only); insect injury; or

by abnormal brown discoloration of the pit cavity.

Blemished slices are classified as follows:

a. Severe (decay); or
b. Major; or % Use photoguides.
Co Minor.

Total the classes of defects on the defect tally and compute
the CuSum values as outlined in File Code 120-A-6.

Seleet at least one standard sample wmit size (50 slices or
100 slices) for each production peried ccde. This sample
unit is to be selected aftcr the peaches have gone through
the cooker and cocler. It may be comprised of one can or
multiple cans.
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SUGGESTED ORDER OF GRADING A SAMPLE WNIT UNDER ON-LINE INSPECTION

SLICED PEACHES (continuation).

18.

19.

20,

21.

22.

Cut the cans (or can) and arrange the slices in random
order. ’

Evaluate "brighitness" and record the letter grade (A,

C or SSTD) in the "cooked prerequisites section of the
defect tally. Disregard "brightness" on special packs,
such as brown sugar and honcy, if the appearance is normal
for the pack.

As the slices are being arranged in step 18 of this
procedure, visually scan the sample unit for apparent
slices with "fairly good" character and slices with
“poor' character. Also, seriously frayed slices can

be identified. The final test for checking character,
is the touch semnsation from actually feeling of the slices.
Record the number of "seriously frayed”, "substantially
firm," "very soft," and "mushy" slices. This tally is
to be made 1in the section for "cooked prerequisites."
Then, assign the letter grade (A, B, C, or SSTD) for the
character of the sample unit.

a. 'Seriously fraoyed" means that the ragged appearance
extends well into the flesh of the slice and that
the overall appearance or eating quality may be
scriously affected; provided that the normal shape
of the slice is not destroyed.

b. "Fairly good" vs. "poor" character.
Fairly good - Count each seriously frayed, very
soft, or substantially firm slice.

Poor - Count each mushy, cxcessively soft, or
hard slice.

Assign the letter grade (A or SSTD) for similar varietal
characteristics in the section of the defect tally for
"cooked prerequisites."

Evaluate the syrup for flavor and odor. Assign the

letter grade (A or SSID) for {lavor aud odor in the secticn
for "cooked prerequisites.” Make allowance for special packs
or optional packing media, such as brown sugar and honcy or
nonnutritive swecleners.

10
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
SLICED FEACHES (continuation).

23. Resample the production period in question if any cooked
sample unit drawn in step 17 of this procedure fails the
designated grade. Any procedure approved by the Branch
for recvaluation of '"cooked prerequisites' may be used
to accept or reject the production period. If the
production period is not resampled it may be failed on
the basis of one failing “cooked prerequisite" check.

CAUTION: DON'T ADD IN TO THE DEFECT TALLY
ANY CLASSIFIED DEFECTS FOULD
DURING EXAMINATION OF THE COOKED
PREREQUISITE CHECK.

24  Occasionally, equipment breakdown (pitters, cookers, etc.)
causes product deterioration. If the defective preduct
is isolated, separately identified and set aside, don't
count it as a portion of the production code that is
being run.

25. Optionally, the entire evaluation of the sample wnit and
the classificaticn of defects may be made on the product
directly out of the cooker and cooler. Use CuSum. But
bypass the selection of the sample unit from the production
line prior to cooking. Omit step 23 of this procedure.

11




Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
HALVES OR CUARTERS

1. Select at random 25 peach halves or quartcrs from the
processing line.

2. Count any crushed or broken units (not due to ripeness)
and turn all units “cup down." Reassemble any broken
units. Count each rcassembled peach as one unit. Don't
count as crushed or broken any unit which is slightly
split from the edge to the pit cavity. Record in the
"mcovked prercquisites” section of the tally sheet the
number of crushed and broken units.

TOLERANCE .

GRADE A, B & C

AQL 1/ 6.5

;j AQL expressed as percent defective.

3. Count the number of detached end partially detached pilcces.
Don't count these units again under offi-suture. Record
on the defect tally the number of detached and partially
detached pieces as follows:

a. Detached pieces - major; and
b. Partially detached picces - minor.

4. Cowit the number of pieces of EVM and the number of short
stems in the sample unit. The small “"collar' that may
remain on the stem end of the peach is not considered as
EVM wunless the overall appearance of the unit is affccted.
Record on the defeet tally the number of picces of EVil and
the nunber of short stems as follows:

a. EVM - critical; and
b. Short stems — SCVETC.

12
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
HALVES OR QUARTERS (continuation).

5. FEvaluate the coler of the individual peach units. Use
the folilowing guidelines to judge the color classification
of each peach unit.

a. Good color - The wmit may possess discoloration
due to oxidation, pigmentation 1/, or other causes that

slightly affects the appearance or cating quality, or both.

b. Fairly good color - The unit may possess
discoloration due to oxidation, pigmentation 1/, or
other causes that materially affects the appearance
or eating quality, or both.

c. Poor color - The unit may possess discoloration due
to oxidation, pigmentation 1/, or other causes that
seriously affects the appearance or eating quality, or
both.

Record on the defect tally the number of units that are either
"fairly good" color or "poor" color. If the sample unit fails
recuirements for grade B, adjust the defect tally. OCnly

"poor" color is a cefect against grade C. Disregard the
“fairly gcod" color for grade C. Although the peach color
models are applicable for cooked peaches only, they may

be uscd as a gencral gulde to evaluate the color classification
of uicooked peaches.

Defects in grade A & B
v,

[
Color models: FRB F-2
<+ B or better —8 | «¢— Fairly pood ~— | «9— PoOT ——"b>
Min B Min C

. J
—_—
Defects in grade C

1/ The presence of orange to rcddish-purple pit cavity
pilgmentation is typical of frcestone pecaches. Abnorwal
brown discoloration of the pit cavity should be counted
under "blemished” only.

13
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
HALVES OR QUARTERS (continuation).

6. Fvaluate the sample unit for off-suture cuts. Keep in
mind that the wnits must be kept in a "cup down” position
and look only at the outside surface. Don't count again
under off-suturc any units that were previously counted
under partially detached pieces or detached picces.

Count and record on the defect tally the number of
off-suture cuts that are classified as follows:

a. Severe (donuts); or
b. Major; or —&» Use photoguides.
c. Minor.

7. Count the number of gouged wnits. If the unit has been
trimmed by gouging defective tissue, count it as “gouged."
Othexrwise, the unit is not counted. If the units contain
impressions ccused by the beaded sidewall of containers
(only if the sample unit is drawn after cooking), don't
count it as gouged. Record on the defect tally the number
of gouged wmits that are classified as follows:

a. Severe; or .
b. Major; or - g Use photoguides.
c. Minor.

8. Count the number of units that are affected by mechanical
damage. Classify as mechanical damage only those units
with missing outside surface flesh. Don't count under
"mechanical damage" any wnits that were previously counted
wmder "crushed" or "broken." Reassemble the damaged unit
and count the reasscwbled unit as one defect. Don't count
cach piece, if pieces are prescnt, as a defect. Record
mcchanical damage on the defect tally as follows:

a. Sevére - total loss of normal shape; or

b. {fajor - normal shape scriously affected; or
c. Mincr - normnl shape materially affected.

14
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER OW-LINE INSPECTION

HALVES OR QUARTERS (continuation).

9.

1C.

Count the number of units that are blemished. Blemished
means that the wnit is affected by decay (count it as a
severe defect and under File Code 172, toc); bruise;

gunmosis (external only); imsect injury; or by abnormal brown
discoloration of the pit cavity. Record the number of
blemished units on the defect tally as follows:

a. Severe (decay); o
b. Major; or : —=&8» Use photoguides.
Ce Minor.

Use your finger tips and feel for peel as the umits are
scanned for blemishes. Record in the "uncooked prerequisites”
section of the defect tally the aggregate area of peel (or
the letter grade A, B, C or 85TD) .«

CAUTION: LYE PEELING MAY CAUSE THE PEEL
70 DISCOLOR. DOR'T COUNT
PEEL AS BLEMISHED.

Too, as you check for peel with your finger tips, turn the

unit over and feel in the pit cavity for any pit fragments

that wight be attached to the fiesh of the wmit. Count

cach loose pit fragment and each unit affected by pit fragrment(s)
as one defect. Classify each unit affected by more than orne

pit fragrent against the largest pit fragment present on the
unit. Record the total number of pit fragnents in the "uncooked
prerequisites” section of the defect tally. (See also the

next page). ’

15
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON~LINE INSPECTION

FALVES OR GUARTFRS (eontinuation).

11. Pit fragments (continuation).

Large Small Insignificant ~—s\
Piece Piece
i l 1 v
i
Whole Greater 10 mm Hard, but Less
Pit than to Sltiarp, not than «)
10 mm 3 mm Points | g 3 mm
TOLERANCE
HALVES QUARTERS
Small ‘Large Small Large
frapments fragments fragments fragments
AQL 1/ 10.0 1.5 5.0 1.0

1/ AQL cxpressed as defects per 100 units.

16
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SUGGESTED ORDER OFACRADIﬂG A SAMPLE UNIT UNDER ON-LINE INSPECTION
HALVES OR QUARTFRS (continuation).
12. Turn all of the units “cup side™ dovm.

13. As the units are being turned over, check the uniformity
cf size. 1t isn't necessary to measure each unit.
Measure only the apparent large units or the apparent
small wmits. Use a mztriec grid similar to Inspection
Aid No. 101 if one is available. Each peach unit that
varles in diameter more than 1 em (0.4 in) from the other
peach units is counted as one minoxr defect.

a. Measure the widest diameter of the apparent large
units or the apparent small units as follows:

£

—_—

(widest)

/

G——-——  (widest) —

(sce also the next page)

17
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

HALVES OR QUARTERS (continuation).

~t

L P Y

cm

13.

Uniformity of size (continuation).

b. Determine size variation so that fhe least number
of defects are counted against size.

Example 1: (correct method) = 25 peach units
showing 4 defects.

1 em range

2 defects

Example 2: (incorrect method) - 25 peach units
showing 7 defects.
1 cm‘gqnge

cm

cm

cm

14,

6 defects

Cowtt the number of shelly wnits. Shelly units are usually
the thin-{leshed wits causced by repitting. Dor't count
ghelly wnits twice, under "shelly" and then again under "sther
pechanical damage." Record on the defect tally the number

of shelly units. If the sample wunit fails grade B, adjust

the defect tally. 1In grade C, all of the units may be shelly.
Use the photoguides for shelly.

18
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
HALVES OR QUARTERS (continuation)

15. Total the classcs of defects on the defect tally and
compute the CuSum values as outlined in File Code 120-A-6.

16, Select at least one standard sample unit size (25 units)
frou each production period code. This sample unit is to
be selected after the peaches have gone through the cooker
and cooler. It may be comprised of one can or multiple
cans.

17. Cut the cans (or can) and turn all of the units "cup down."

18. Fvaluate "brightness" and record the letter grade (A, C or
SSTD) in the "cooked prerequisites” section of the defect
tally. Disregard "brightness" on special packs,
such as brown sugar and honey, if the appearance is normal
for the pack.

19. As the units are being turned "cup down" in step 17 of
this procedure, visually scan the sample unit for apparent
units with "fairly good" character and units with “poor”
character. Also the seriously frayed units can be
identified. The final test for checking character is
the touch sensation from actually feeling of the units.
Record the number of "seriously frayed," "substantially
firm," "very soft," and "mushy" units. Make this tally
in the section for "cooked prerequisites." Then, assign
the letter grade (A, B, C, or SSTD) for the character of
the sample unit.

a. "Seriously frayed" means that the ragged appearance
extends well into the flesh of the unit and the
overall appearance or eating quality may be seriously
affected; provided that the normal chape of the unit
is not destroyed.

b. "Pairly good" vs "Poor'" character.

Fairly good - Count each seriously frayed, very soft,
or substantially firm unit.

Poor - Count each mushy, excessively soft, or hard
unit.

19
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SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

HALVES OR QUARTERS (continuation).

20.

21.

22,

23‘

24,

Assign the letter grade (A or SSTD) for similar varietal
characteristics in the section for "cooked prerequisites."

Taste the syrup for flavor and odor. Assign the letter
grade (A or SSTD) for flavor and odor in the section for
Y“ecooked prerequisites." Make allowance for special packs
or optional packing media, such as brown sugar and honey
or nonnutritive sweceteners.

Resample the production period in question if any cooked
sample unit drawn in step 16 of thils procedure fails the
designated grade. Any procedure approved by the Branch
for rcevaluation of "cooked prerequisites" may be used
to accept or reject the production period. If the
production period is not resampled it may be failed on
the basis of one failing ''cooked prerequisite" check.

CAUTION: DOR'T ADD IN TO TEE TALLY ANY
CLASSIFIED DEFECTS FOUND DURING
EXAMINATION COF THE COOKED
PREREQUISITE CHECK.

Occasionally, equipment breakdown (pitters, cookers, etc.)
causes product deterioration. If the defective product

is isolated, separately identified and set aside, do not
count it as a portion of the production code that is
being run.

Optionally, the entire evaluation of the sample unit and
the classification of defects may be made on the product
directly out of the cooker and cooler. Use CuSum. But
bypass the selection of the sample unit from the production
line prior to cooking. Omit step 22 of this procedure.
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Canned Yellow Freestone Peaches
July 1879

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

PIECES OR IRREGULARS; HALVES AND PIECES

1.

1/

Select at random a 1000 g sample unit (you may alsoc use
2000 g, if you need a larger sample wnit) from the
production line.

Spread the sample unit on the grading tray.

As you spread the peach units, count the number of pieces of
EVM and the nuuber of short stems in the sample unit,

The small "collar" that may remain on the stem end of the
peach is not counted as EVM unless the overall appearance

of the peach uvnit is affected. Record on the defect tally the
number of pieces of EVM and the number of short stems as
follows:

a. EVM - critical; and )
b. Short stems - critical.

Evaluate the color of each individual pcach unit. Use the
following guidelines to judge the color cla581f1cation of
each peach unit:

a. Good color - The unit may possess discoloration
due to oxidation, pigmentation 1/, or other causes that
slightly affects the appearance or eating quality, or
both.

b. Fairly good color - The wnit may possess :
discoloration due to oxidation, plgnentatlon l/, or
other causes that materially affects the appearance
or ecating quality, or both.

C. Poor color - The unit may possess discoloration due
to oxidation, pigmentation 1/, or other causes that
seriously affccts the appearance or eating quality,
or both. (See also the next page).

The presence of orange to reddish-purple pit cavity
pigmentation is typical cf freestone peaches. Abnormal
brown discoloration of the pit cavity should be counted
under "blemished" only.




Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

PIECES OR IRREGULARS; HALVES AKND PIECES (continuation).

4, Color (continuation).
Although the peach color models are applicable for cooked
peaches only, they may be used as a gencval guide to evaluate
the color classification of uncooked peaches.
Defect in grade A & B
~2
'S Y
Color models: FRB F-2
3——B or better-—~—&>i<:————Fairly»good~—4> <s——Poor =g
Min B Min C
1N i

T

-Defect in grade C

As a practical method of evaluating the individual unit
color of irregular peaches, scan the sample wnit and
separate into groups the apparcnt units that are "fairly
good" color and the apparent units that are "poor" color.
Weigh each group -- "fairly good" color ard "poor" color --
separatcly. Ignore any mushy raterial as far as individual
unit color is concerned. Each 40 g increment of color
defects, to the nearest 40 g, is counted as follows:

a. Fairly gcod color - 1 major defect; and
b. Poor color - 1 severe defect.

Record on the defect tally the number of defects -— the
pumber of 40 g increments — that are elther "fairly good"
color or "poor' color. If the sample unit fails requirve-
ments for grade B, adjust the defect tally. Only "poer™
color is a defect in grade C. Disregard the "fairly good"
color for grade C.
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GCRADIKG A SAMPLE UNIT UNDER ON-LINE INSPECTION

PIECES OR IRREGULARS; HALVES AND PIECES (continuation).

S

6.

Separate the peach units that are blemishcd. Blemished means
that the peach unit is affected by decay (count it as a severe
defect and under File Code 172, too); bruise;

gunmosls (extcrnal only); insect injury; or by abnormal
discoloration of the pit cavity (discoloration that has
penetrated into the flesh). After you have separated

all of the blemished peach units from the sample unit,
classify them into three groups as follows:

a. Severe (decay); or
b. Major; or 3> Use photoguides.
Cc. Minor. .

wéigh cach of the three groups, severe, major and minor.
Each 40 g increment, to the nearest 40 g, is equal to one
defect. Record on the defect tally the number of defects --
the nunber of 40 g increments — that are either "severe,"
“major" or "minor." '

Tyrr. the peach units and count each loose pit fragment and cach
unit affceted by pit fragrent(s) as one defect. Classify

each unit affected by more than one pit fragment against

the largest pit fragment present on the unit. Record in

the "uncooked prerequisites' cection of the defect tally

the total number of pit fragments. (See also the next

page) .
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Canned Yellow Freestone Peaches
July 1879

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPFCTION

PIECES OR IRRECULARS; HALVES AND PIECES (continuation).

6. Pit fragments (continuation).

Insignificant

Sl but not

Larpe Small
Piece Piece
, Greater 10 om Hard,
Whole than to Sharp,
Pit 10 mm 3 mm Points
TOLERANCE
PIECES OR IRREGULARS
1000 g or 2000 g
Small
Fragments Large
AQL 1/ 6.5 1.0
1/ AQL expresced as
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defects per hundred unite.
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l.ess
than
3 mm




Cannecd Yellow Frcestone Peaches
July 1979

SUCGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

PIECES OR IRREGULARS; HALVES AND PIECES (continuation).

7. Total the classes of defects on the defect tally and
compute the CuSum values as cutlined in File Code
120-A-6. Use the “S," "T" and "L" values which coincide
with the sample unit size. The correct sampling plan
to use for the sample unit size is as follows:

If you use: File Code 109-A-1:
N2 1000 g use Table VII (25 Plan) <
2000 g use Table VIII (50 Plan)

8. Select at least one standard sarple unit size (1000 g or
2000 g) for each production period code. This sample unit
is to be selected after the peaches have gone through the
cooker and cooler. It may be comprised of one can or
multiple cans. ‘

9. (Cut the cans (or can).

10. Evaluaic "brightness" and record the letter grade (A,
C or SSTD) in the '“cooked prerequisites" section of the
defect tally. Disregard “brichtaness" on spccial packs,
such as brown sugar and honey, if the appcarance is
normal for the pack.

11. Visually scem the sample unit for apparent units with "fairly
good" character and wits with "poor" character. Also, any
sericucly frayed units can be identified. The final test
for checking character is the touch sensation from actually
feeling of the peach unit. Separate the unite that are "fairly
good" character into oac group and the wnits that are "poor"

character into another group. Weigh each of the two groups,

MEairly good" and "poor."” Record in the "cocked prereq-

uisites" section of the defect tally the actual weight of

“fairly good" character and the actual weight of “poor™

character. Then, cssign the letter grade (A, B, C or SSTD)

for the character of the sawmple wit. (See also che next
page).

“"Seriously frayed" means that the ragged appearance extends

well inte the flesh of the unit and the overill appearance

or eating quality way be seriously affected; provided that
the normal shape of thc uuit is not destroyed.




Canned Yellow Freestone Peaches
July 1979

e

SUGGESTED ORDER OF GRAbING A SAMPLE UNIT UNDER ON-LINE INSPECTION
PIECES CR IRREGULARS; HALVES AND PIECES (continuation).
11. Character (continuation).
‘Assign the letter grade based on the following tolerances:

Tolerances Tolerances
(Except Pie-Pack) (Pie-Pack only)

Sample Unit Size ~ "Fairly good" "Poor" "Fairly pood" "Poor"

1000 g 50 g (] 250 g 125 g
A ——ei

2000 ¢ ) 100 g 4] 500 g 250 g

1000 ¢ 100 g 0 500 g : 250 g
B & .

2000 g 200 g 0 1000 g 500 g

1000 g All or 100 g All  or 500¢g
c————

2000 g All or 200 g All or 1000 g

a. Fairly good character -~ Count seriously frayed, very
soft, or substantially firm units.
Poor character - Count mushy, excessively soft, or
hard units. '

b. Time saver. If you are using the 2000 g sample unit
size for inspection, you may use 1000 g for evaluaticn
of character. In effect, this procedurc would be the
equivalent of drawing a subsample. If you use a
smaller sonple unit size for weighing character, note
on the defect tally that you've used 1000 g for character.
Otherwise, it's difficult for somecone other than the original
grader to rcevaluate the defect tally.

12. Assign the letter grade (A or SSTD) for similar varietal
characteristics in the section for "cooked prerequisites.”

13. ZTasi~ the syrup for [lavor ond cdor. Assign the letter
grade (4 or SSTL) for {lavor and odor in the section for
“eooked prerequisites." Make allowance for special packs
such as solid-pack, optional ingredients or nonnutritive
sweeteners.
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
PIECES OR IRREGULARS; HALVES AND PIECES (eontinuation).

14. Resample the production period in question if any cooked
sample unit drawn in step 9 of this procedure fails the
designated grade. Any procedure approved by the Branch
for reevaluation of "cooked prerequisites" may be
used to accept or reject the production period. If the
production period isn't resampled it may be failed on the
basis of one failing "cooked prerequisite" check.

CAUTION: DON'T ADD IN 7O THE TALLY ANY
CLASSIFIED DETECTS FOURD DURING
EXAMTIEATION OF THE COOXED
PREREQUISITE CEECK.

15. Occasionally, equipment breakdown (pitters, cookers, etc.)
causcs product deterioration. If the defective product
is isolated, separately identified and set aside, don't
count it as a portion of the production code that is
being run.

16. Opticrally, the entire evaluation of the sample unit and
the classification of defects may be made on the product
directly out of the cooker and cooler. Use CuSum. But
bypass the selection of the sample unit from the production
line prior to cooking. Omit step 14 of this procedure.
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Canned Yellow Frcestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

DICED PEACLES

1.

Select at random 200 g of diced peaches (you may use
as' an optional plcn, either 800 g or 1600 g) from the
production line.

Spread the sample unit on the grading tray.

As you spread the diced peaches, count the number of pileces

of EVM and the number of short stems in the sample unit.

The small "collar' that may rcmain on the stem end of the
peach isn't counted as EVM unless the overall appearance

of the peach unit is affected. Record on the defect tally the
number of picces of EVM and the number of short stems as
follows:

Critical - each plece of EVM and each short stem.

Evaluate the color of each individual peach dice. Use the
following guidelines to judge the color classification of
each peach dice:

a. Gocd color - The unit may possesc discoloration
due to oxidation, pignentation 1/, or other causes that
slightly affects the appearance or cating quality, or both.

b. Fairly good color - The unlt may possess
discoloraticn due to oxidation, pigmentation 1/, or
other causecs that materially affects the appearance
or eating quality, or both.

c. Poor color - The wnit ray possess discoloration due
to oxidation, pigmentation 1/, or other causes that
seriously affccts the appearance or cating quality, or
both.

The prescence of orange to rcddish-purple pit cavity
pigrentation is typical of freestone pecaches. Abnormal

brown discoloration of the pit cavity should be counted

under "blcmished" only.
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Canned Yellow Freestone Peaches
July 1979

SUCGGESTED ORDER OF GRADING A SAMPLE UNIT INDER ON—LINE INSPECTION
DICED FPEACHES (continuatior).

4. Evaluation of individual unit color (continuation).
‘Although the peach color models are applicable for cooked
peaches only, they may be used as a general guide to
evaluate the color classification of -uncooked peaches.

Defects in grade A&B
— N

Color models: FRB F-2
“#—B or better-——ﬂﬁ*énﬂ——Fairly good-—-—iugﬂh——-Poor———————4’
Min B Min C

(. J
- .
Defect in grade C

As a practical method of evaluating the individual unit
color of diced peaches, sccrn the sample wnit and separate
into two groups the apparent dice that are "fairly good"
color and the apparent dice that are "pooxr" color. Weigh
cach group = "fairly good" color and "poor'" color --
separately. Each 8 g increment to the nearest 8 g is as
follows:

Fairly good color - one major defect.
Poor color - one severe defect.

Record on the defect tally the number of defects -- the
number of 8 g increcments — that are either "fairly good"
color or "peor" color. If the sample wunit fails require-
ments for grade B, adjust the defect tally. Cnly "poor"
color is a defect in grade C. Disregard the "fairly
good" color for grade C.
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Canned'Yellow Freestone Feaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

DICED PEACHES (continuation).

Sl

8.

Separate the dice that are blemished. Blemished means that

the dice is affected by decay (count it as a severe defect

and under File Code 172, too); bruise; gummosis (external
only); inscct injury; or by abnormal brown discoloraticn of the
pit cavity. ‘

After you have separated all of the blemished dice from the
sample unit, classify them into three groups as follows:

a. Severe (decay); or
b. Major; or -»» Use photoguides.
C. Insignificant (same as minor

in the other styles).

Weigh each of the two groups - severe and major. Each 8 g
increment, to the nearest 8 g, is one defect. Record oan the
defect tally the number of defects -— the number of § g
increments — that are either "severe" blemish or '"major"
blemish.

Separatc the dice that are more than 20 m (0.8 in) on

one cut cdge and those that pass through the meshes of

a 5/16 inch (8 mm) sieve. It isn't necessary to separate
the large dice from the small dice. Compesite the

large dice and the small dice and weigh. The sieve method
used to determine the size of diced units in Canned Fruit
Cocktail is used for Canned Freestone Peaches too.

Each 8 g increment, to the nearest 8 g, is equal to cne
defect. Rocord on the defect tally the number of defects —-
the composite number of 8 g increments — that are
excessively large and excessively small.

As you separate the dice for size, use your finger tips and
feel for attached peel. Record in the "uncooked prerequisites”
gection of the cdefect tally the aggregate area of peel (ox

the letter grade A, B, C or SSTD).

CAUTION: LYE PEFLING MAY CAUSE THE PEEL
TO LDIGCGIOR. LDOXN'E COULT THE
PEEL AS DLEMISHED.

Turn or roll the dicced peaches and count each loose pit
fragnent and each unit affected by pit fragment(s) as one
defect. Classify each unit affected by more than one pit
fraguent against the largest pit fragment present on the
mit. Rocord in tke "uncoolud prevequisites' cection of
the dofect tally the total nunber of pit rrarments.  (fce
also the ucxt poage). :
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Canned Yellow Treestone Pecaches
July 1979

SUCGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

DICED PEACHES (continuaticn).

8. Pit fragments (continuation).

Large
Piece
v
. Greater
w??*e than
it 10 mm

Small
Piece

Insignificant

10 um
to
3 mm

Hard,
Sharp,
Points

<t but not

]
P

TOLERANCE

DICED

200, 800 or 1,600 g

Small
Fragments Large
AQL 1/ 1.0 0.4

1/ AQL expressed as defects per hundred units.
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Canned Yellow Freestone Feaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
DICED PEACHES (cortinuation),

9., Total the classes of defects on the defect tally and
compute the CuSum values as outlined in File Code
120-A-6. Use the "S," "T" and "L" values which coincide
with the sample unit size. The correct sampling plan
to use for the sample unit size is as follows:

If you use: File Code 109-A-1:
N> 200 g use Table VII (25 Plan) «=
o 800 g -use Table IX. (100 Plan) <«
1600 ¢ use Table X (200 Plan)

10. Select at least one standard sample unit size (200 g,
800 g or 1600 g) for each production period code.
This sarple unit is to be selected after the peaches
have gone through the coclker and cooler. It may be
comprised of multiple cans or a single can.

11. Cut the cans (or can).

12. Evaluate "brighiness' and record the letter grade
(A, C or SSTD) in the "ccoked prerequisites" section
of the defect tally. Disregard "brightness' on special
packs, such as brown sugar and honey, if the appearance is
normal for the pack.

1

13. Visually sean the ssmple unit for apparent units with
“fairly good" character and apparent units with "poor"
charactcr. Also, any sericusly frayed units can be
identified. The final tecst for checking character is the
touch scnsztion from actually feeling of the dice. Scparate
the dice that are '"fairly good" character into one
group and the dice that are "poor" character into
another group. Weigh each group — "fairly good" and
"poor."” Tecord in the 'cooked prerequisites’ section
of the defect tally tke actual weight of "fairly good™
character and the actual weight of '"peoor" character.

(Sce also the next page).

"Seriously frayed" rweans that the overall appearance or
eating quality of the dice may be seriously affected;
provided that the dice are intact.
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Canne& Yellow Freestonc Peaches
July 1979

SUCGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
DICED FEACHES (continuation). '
13. Character (continuation).

Assign the letter grade (A, B, C or SSTD) for the character
of the sample wmit based on the following tolerances:

Tolerances
Sample Unit Size "Fairly good" "Poor
200 g 10 g 0
Grade A—i> 800 g 40‘é 0
1600 g 80 g 0-
200 g 20 g 0
Grade B-- —-——{p 800 g 80 g 0
1600 g 160 g 0
f’ZOO g All or 20g
Grade C —>{ 800 g " A1l or 80g
1~1600 g All or 160 g

a. Fairly good character - Count seriously frayed, very soft,
or substantially firm dice.
Poor characicr - Count mushy, excessively soft, or hard
dice.

b. Time eaqvcr. If you arc using the larger sample unit
- gizes of 800 g or 1600 g, you may use 200 g for weighing

character to save time. In effect, this procedure would
be the equivalent of drawing a subsample. If you use
a smaller semple size for weighing chavacter, note on
the defect taily that you've used 200 g for character,
Othorwise, it's difficult for scwconce other than the
original grader to rcevaluate the defect tally.
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
DICED FEACHES (continuation). '

14. Assigr the letter grade (A or SSTD) for similar varietal
characteristics in the section for "cooked prerequisites."

15. Tuste the syrup for flavor and odor. Assign the letter
grade (A or SSTD) for flavor and odor in the section for
"cooked prerequisites.'" Make allowance for special packs
such as solid-pack, optional ingredients or nonnutritive
sweeteners.,

16. Resarple the production period in question if any cooked
sanple unit drawn in step 10 of this procedure fails the
designated grade. Any procedurec approved by the Branch
for reevaluation of "cooked prerequisites" may be used
to accept or reject the production period. If the
production period isn't resampled, it may be failed on
the basis of one failing 'cooked prerequisite" check.

CAUTION: DON'T ADD IN TO THE TALLY ANY
CLASSIFIED DEFECTS FOURD DURING
EXAKINATION OF THE COOKED

PREREQUISITE CEECK.

17. Occasionally, equiprent breakdown (pitters, cookers, ete.)
causes product deterioration. If the defective product is
isolated, scparately identified and set aside, don't
count it as a portion of the production code that is
being run.

18. Optionally, the entire evaluation of the sample wunit and
the classification of defects may be made on the product
directly out of the cocker and cooler. Use CuSum. But
bypass the selection of the sample unit from the production
line priovr to cooking. Omit step 16 of this procedurc.
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Canne& Yellow Freestone Peaches
July 1979

[

SUGCESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
FHOLE PEACHES

1. Select at random 25 whole peaches from the processing
line.

2. Count any crushed or broken peaches (not due to ripeness).
Reassemble any broken peach. Count each reassembled peach
as only one unit. Record in the "uncooked prerequisites"

gsection of the defect tally sheet the number of crushed
and broken peaches.

TOLERANCE

GRADE A, B & C

AQL 1/ 6.5

1/ AQL exprecssed as percent defective.

3. Count the number of pieces of EVM in the sample unit.
The small "collar" that may remain on the stem end
of the peach is not considered as EVM unless the
overall appearance of the peach is affected. Record
on the defect tally the number of pieces of EVM
as follows:

Critical - each piece of EVM.
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Canned Yellow Freestone Peaches
July 1979 .

SUCGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
WHOLE PEACHES (continuation).

4. Evaluate the color of each individual peach. Use the
following guidelines to judge the color classification
of each peach.

a. Good color - The peach may possess discoloration
due to oxidation, pigmentation, or other causes that
slightly affects the appearance or eating quality, or both.

b. Fairly good color - The peach may possess
discoloration due to oxidation, pigmentation, or other
causes that materially affects the appearance or eating
quality, or both. -

C. Poor color - The peach may possess discoloration.due
to oxidation, pigmentation, or other causes that
seriously affects the appearance or eating quality, or
both. : ’

Record on the defect tally the number of units that are
either "fairly good'" color or "poor" color. If the sanple
unit fails requirements for grade B, adjust the defect
tally. Only "poor" color is a defect in grade C. Disregard
the "fairly good" color for grade C. Although the peach
color models are applicable for cooked peaches only, they
may be used as a general guide to evaluate the color class~-
ification of uncooked peaches. '

Defects in grade A & B
e\

r N\
Color models: FRB F-2
<3}———3P or bettor—»|<d——Fairly good—3> |<@—— PooOTr g
Min B Min C
\ _J

—

Defects in grade C

If on-line inspecticn of whole peaches covorse proauct
intended for "spiced peaches,' color eveluation would be
done at a point ahead of syruping. Thus, discoloration
caused by spice(s) or condiment(s) would not be expected
to interfere with the color evaluation.
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
WHOLE PEACKES (continuation).

5. Count the number of gouged wmits. If the peach has been
trimmed by gouging defective tissue, count the unit as
“gouged." Otherwise, the unit is not counted. If the
peach contains impressions caused by the beaded sidewall
of the container (only if the sample unit is drawn after
cooking), don't count it as gouged. Record on the defect
tally the number of gouged peaches that are classified
as follows:

&. Severe; or
b. Major; or ——&> Use photoguides.
‘c. Minor. .

6. Cownit the number of units that are affected by mechanical
damage, Classify as mechanical damage only those peaches
with missing outside surface flesh. Don't count under
"mechanical damage" any units that were previously counted
under "crushed" and "broken." Record mechanical damage
on the defect tally as follows:

a. Severe ~ total loss of normal shape; or
b. Major - normal shape seriously affected; or
¢. Minor - normal shape materially affected.

7. Count the number of units that are blcemished. Blemished
means that the unit is affected by decay (count it as a severe
defect and under File Code 172, too); bruise; gummosis
(external only); insect injury. Record the nurmber of
blemished peaches on the defect tally as follows:

a. Severe (decay); or
b. Major; or ———»Use photoguides.
¢c. Minor. .

8. As you scan the peaches for blemishes, use your finger tips
and feel for attached peel. Record in the "uncooked
prerequisites” section of the defect tally the aggregate
area of peel (or the letter grade A, B, C or SSTD).

CAUTION: LYE PEELING MY CAUSE TEE FFEL

T0 DISCOLOR. DOi'T COUNT TEE
PEEL AS BLEMISHED.
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADIKG A SAMPLE UNIT UNDER ON-LINE INSPECTION

WHOLE PEACHES (continuation).

9. Check the pcaches for uniformity of size. It isn't
necessary to measure each peach. Measurc only the
apparent large units or the apparent small units.

Each peach that varies in diameter more than 1 cm (0.4 in)

from the other peaches in the sawple unit is counted as
one minor defect.

a. Measure the widest diameter of the apparent large
pecaches or the apparent small peaches as follows:

(videst) ——————%

b. Determine size variation so that the least number of
defects arc counted. Please refer to step 13 under
"halves or quarters' for the correct interpretation
of this requirement.

10. Total the classes of defects on the defect tally and
compute the CuSum values as outlined in File Code 120-A-6.
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION

WHOLE FPEACHES (continuation).

11.

12.

13.

14,

15.

16.

17.

Szlect at least one standard sample wnit size (25 peaches)
from each production period code. This sample wmit is to be
selected after the peaches have gone through the cooker

and cooler. It may be comprised of one can or multiple
cans.

Cut the can (or cans).

Evaluate "brightness" and record the letter grade (A,

C or SSTD) in the "cooked prercquisites" section of the
defect tally. Consider only ebnorwal discoloration due
to oxidation or other similar causes. ''Spiced peaches"
are cxpected to take on the darker coloration caused
by the spice(s). .

Scan the sample unit for apparent peaches with “fairly
good" charzcter and peaches with "poor" character. Record
the number of ''substantially hard, " "very soft," and "mushy"
peaches. This tally is to be made in the section for

" - * > 11" .

cooked prerequisites. Then, assign the letter grade

(A, P, C, or SSTD) for the charzcter of the sample unit.

Mushy - count each "mushy' peach as "poor" character.

Assign the letter grade (A or SSTD) for similar varietal
characteristics in the section for "cooked prerequisites.”

raste the syrup for flavor and odor. Assign the letter
grade (A or SSTD) for flaver znd odor in the section for
"eoolked prerequisites.' lMake allovwance for special packs,
or optional packing mnedia, such as spiced peaches, browm
sugar and honey, or ronnutritive sweeteners.

Resarmple the production period in question if any cooked
sample unit drawvn in step 11 of this proccdure fails the
designated grade. Any procedure approved by the Branch
for reovzluation of "coolied prereguisites” may be uscd to

accept or rejoect the production period. If the
production perjoc is not resaupled it way be failed on
the basis of one failing "cooked prerequisite” check.

CAUTICHN: LON'T ADD IN 70 THE TALLY ANY
CLASSTFIED [LFECTS FOUND
DURING LXAMINATICN O THE

coornl SAMNPLY VLT,

]

39



Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNIT UNDER ON-LINE INSPECTION
WHOLE PEACEES (continuation).

18. Occasionally, equipment breakdowm (lines, cookers, etc.)
causes preduct deterioration. If the defective product
is isolated, separatcly identificd and set aside, don't
count it as a portion of the production code that is
being run.

19. Optionally, the entire evaluation of the sample unit and
the classification of defects may be made on the product
directly out of the cooker and cooler, Use CuSum. But
bypass the selection of the sawple unit from the production
line prior to cooking. Omit step 17 of this. procedure.

Jf the optional plan (after cooking for all evaluations)
is chosen and whole spiced peaches are being packed, it
would be harder to correctly classify individual color
defects. The spice would be expected to discolor the
peaches. So, ignore the individual color defects unless
you can correctly classify them. Put nore cmphasis on
the prercquisite factor of "brightness."
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&

SPECIAL ON-LINE SAMPLING SITUATIONS

1.

CHECKING "'COOKED PREREQUISITES."

Several prerequisite quality factors (such as character)
should be checlked after cooking. If the other quality

factors ave evaluated from sample units drawn from the
processing line (prior to cooking), you should evaluate

at lecast one standard sample unit size (such as 50 slices)

for each production period code. A period code would

usually cover 2 to 2-1/2 hours. If the '"cooked prerequisites"
check fails to meet the requirements of the intended grade,
the period code in question may be resampled and reevaluated
by any procedure approved by the Branch. As might be expected,
character could be the most troublesome of the ''cooked
prerequisites.”" Because it may be difficult for you to
resample the product once it is warehoused, draw enough

cans from the cooker-cooler to satisfy the requirements

of increused sampling, should you need the additional cans.
Any unopened cans could be returned to the warehouse. Your
“cooked prerequisites" check might be done as follows:

a., Drav at least one standard sample unit size (you might
need to draw more than one can for small containers) for
each 30 minutes of production. Mark the time. Cut the
first can from the period code. Accept the period code
if the first can meets the requirements. Cut the
additional cans from the period code in question if the
first can fails the requirements. Allow a failure to
occur at the rate in File Code 120-A-4 for time szupling
deviants (one can could fzil from cans 4 through 8).

If a failure does occur, the recorded tiwe of the “eccoked
prerequisites' check could be used to pinpoint the portion
of the period code that might be overcoocked or urdercooked.

b. Draw at least one can for cach 30 minutes of producticn.
Make sure that you have enough product for one stancard
sample unit size from each pericd code. At random, cut
all of the cans eand select one standard sample unit
size for examination. The period codec would pass cor
fail baged on just one check. If a failure doez occur,
the exact portion, or time, that the period code ues
overcooked or undercocked could rot be pinpointed.
However, the period code in question could be resawpled
and reevaluated as in (2) above. This procedure might
be acceptable to high volume plants that can't control
their cook any closer than every 2 hours.

(See also the next page).
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®

SPECIAL ON-LINE SAMPLING SITUATIONS
1. CHECKING "COOKED PREREQUISITES" (continuation).

Example 1: (1 standard sample wnit siaze each 30 minutes) 1/

Period .
Code: TFY 4B/7822L & FY 4B/7822M =

Time: 0700 0730 080 0830 0500 0930 1000 1030 1100 1130 1200

Halves: 25 25 25 25 25 25 25 25 25 25 25

\¥ -
<« Skip these =—————r>_ Cut these
First met requirements First failed.

and
Cdccept if 1000 was the only failuve. Reject if any other failure cecurs.
Example 2: (Composite standard sample wmit size)

Period ’
Code: P24SA > P24SB >

Time: 0730 0800 0830 0900 0930 1000 1030 1100 1130 1200
x\\\\\j\\\\ 45fiijfi/////s 1\\\\\fz:§§\Z;ﬁiiifi/////s
50/100 Slices (50/100 511;E§

Accept if the composite standard sarple wiit size meets; Reject
if 1t fails.

1/ At the option of the grader or the packer, each gtondard canple
wit duvivg each period code may be cut, regardlecs of the
results of the first check.
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Canned Yollow Freestone Peaches
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SPECTAL ON-LINE SAMPLING SITUATIONS

2. USE OF CUSUM SAMPLING PLANS FOR PREREQUISITE QUALITY FACTORS.

Consider prerequisite quality factors independent of the
classificd quality factors. Although soune of the
prerequisites (crushed or broken and pit fragments) may
be set to AQL's and approprizte CuCum sampling plans,
don't use the CuSum rules in File Code 120-A-6 for the
prerequisites, except, for assigning a grade to the
period code.

Example: (Prercquisites set to AQL 's)

A % 4

CODE: A &3 W ( ——tp D —3>
y (rucrned or Eroken s 7 1/ 10| 312|110l /] 9.
N custy ! 1! 21 310 |- @ / Ji1cCclol O} O
c |\F2el (drea) omé T
0 Large Pleces o/l o0l 11010 C | &
ol p el 0 sl 510 Sotvlolo] O] o
K| 1 lSmall Peces ol o0l T [ s 1ROl O} [
El p '
D cvs 1 slneslaal 01 OTOTRICIZITI D18

* % 2

T\ rorar arr crasszs 9171811016 618 |7
T GRADE_A IR ) N I S A A N
4 fcusvm |Grivz B T s TSy T o T o L1 010100
L | GRADE C 2 |12] 5) | B
SAMPLE UNIT GRADE gl Bl Blssmigm 8|8 |8
FINAL GRADE R+4—>|ssTDH AR

Don't apply Step 3 of 120-A-6,
2 in a row fail the designated

gI‘C.’.de —"-“'-"----—nuoan‘-—--n-———o—
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SPECIAL ON-LINE SAMPLING SITUATIONS
3. KHOW TO ADJUST A DEFECT TALLY.

If a sampie unit fails to meet the requirements of grade B,
adjust the defect tally before comparing the defects
against the CuSum values for Grade C. This must be done
because "fairly good" color (major defect) and "shelly"
(major defect) are not counted against grade C. A grade C
sarple unit could have all "fairly good" color and all
"shelly" units. Adjust the defect tally as follows:

HALVES
Prerequisite Grade ' A ‘ A | Al A | A l
% & % s T L '
Color—Fairly Good (A ¥ B Only) | [ | 21 [ | 111 A
Blemished 5 / 5
. Of 7-Suture RN 1 A N
M | Detachzd Pieces [ ‘
A | Other Mecn. Damage
J [Sheily (A & B Only) ] | 7
g Gouges - [ S 2:
' TOTAL MAJOR : 2 712t 3 | B 519
GRADE A 0] 3|2 | I
CUSUM | GRADE B Tl 5131 0l Gl 100 &
GRADE C 1] s C ] C
& % *
. ,
T |  TOTAL ALL CLASSES b 18Pt 8 51 51l
g [GRADE A 7] 514 N RN
A |cuswM | GRADE B 7] 8131 013310 13
I ’GPADE c 2 [12]5 U 1l
SAMPLE UNIT GRADE Bl BB LBIC
FINAL GRADE 5 |
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Canned Yellow Freestone Pcaches
July 1978

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
SLICED PEACKES

1. Follow the proce&ure outlined in File Code 120-A-7 (Lot
Single Sampling Plan [Attributes]).

2. Uce the same defect tally sheet for lot inspection as you
would use for on-line inspcction. Ignore the section of
the tally devoted to CuSum values.

3. Ignore the breakdown of prcrequisites into “cooked" and
"uncooked." VYor the purposes of lot inspection, consider
all prerequisites as '"cooked." However, some of the
prerequisites are to be evaluated on a container-by-
container basis and other prerequisites are to be
evaluated on the sample as a whole (all of the peach
slices). N

4, After the nonguality factors have been evaluated (net
weight, drzined weight, count, sirup, etc.), grade
and evaluate ou a container by container basis the
following prerequisites: :

a. FEvaluate "brightness" and record the leLter grade (A,
C or SSTD) in the "cooked prerequisites' section
_of the defect tally (disregard "brightness' on special
packs, such as brown sugar and honey, if the
appcarance is normal for the pack);

b. Assign the letter grade (A or SSTD) for similar varietal
characteristics in the section for “cooked prerequisites;"

C. Taste Lnu syrup for flavor and odor. Assign the letter
grade (A or SSTD) for fldvor and odor in the section foxr
"eooked pICICqUL°“LGS. Make allowance for special
packs or optional packing media, such as brown sugar
and honey or nonnutritive sweeteners;
(See also the next page)
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Canned Yellow Freestonc Peaches
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@

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

SLICED PEACHES (continuation).

4. Prerequisites on a container by container basis (continuation).

d. Evaluate the sample unit for wmiformity of size as follows:

a. Eliminate slivers, slabs and partial slices. Keep

15 of the least uniform slices (largest and smallest)

and ignore the remainder of the sample wnit.

b. Comparce the 15 least wmiform slices (largest and
to the photoguide.

smallest)

¢c. If the 15 lcast uniform slices are at least as uyniform

'3

as the photoguide, assign the sample unit the letter

grade A.

N

d. 1If the 15 least uniform slices are less uniform than
the photoguide, assign the sarmple wit the letter grade C.

e. If there are fewer than 15 slices in the container,
use all of the slices and corpare against the photoguide.

f. Record the letter grade, either A or C, in the "uncooked

prerequisites" cection of the defect tally.

. Ezample: (Prerequisites on a container by container basis)

Czn No. 1 Can No. 2 GCan No. 3, etc.

Similar Varietal Characteristics A A A
Brightness | A A A
Flavor and Odor ’ A A A
Uniformity of Size A A A

5. Reaccenble any partial slice. Count each reasserbled siice

as onc unit.

6. Ascemble (physically or mentally) all of the slices from
all of the containers into one sample. Adjust the total
pumber of slices to ncet the lot single sampling plan
that you're using. (See 120-4-7, page 8, Example 5)
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b

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

SLICED FPEACLES (continuation).

7.

Arrenge all of the slices in the sample by turning the
outer surface of cach slice {(peel side) toward yourself.

Count the number of pieces of EVM and the number of short
stems in the sample. The small "collar" that may remain
on the stem cnd of the peach is not considered as EVM
unless the overall appcarance of the vnit is affected.
Record on the dcfect tally the total number of picces

of EVM and the number of short stems in the sample (not
each container) as follows:

a. EVM - critical; and

b. Short stems - severe.

Evaluate the color of the individual peach slices. Use
the following guidelines to judge the color classification
of each peach slice.

a. Good color - The unit may possess discoloration
duc to oxidation, pigmentation 1/, or other causes that
slightly a{fects the appearance or eating quality, or
both. :

b. Fairly good color - The unit may possess discoloration
due to oxidation, pigmentation 1/, or other causes that °
materially affects the appearance Or eating quality, ox
both.

c. Poor color - The unit may possess discoloration due
to oxidation, pigmentation 1/, or other causes that
scriously affects the appearance or cating quality,
or both.

d. Ozidation - Occasionally, wmits in the headspacc of
the container discolor due to oxidation caused by the
absence of liquid around the slice. Count these slices
s either "flairly good'" color or "soor'" color, depending
upon the scverity of oxidation. (Sce also the next
page).

1/ The presecnce of orange to reddish-purple pit cavity

pigrentation is typical of frecstone peaches. Abnomeal
brown discoloraticn of the pit cavilty should be counted

under "blemished" only.
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SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
SLICED PEACHMES (continuation),
9. Color (continuation).

Count under "blemished" not under "color,”" any unit with
abnormal discoloration of the pit cavity. Record on the
defect tally the total number of slices in the sample
that are either "fairly good" color or 'poor" color (mot
each container). If the sample fails the requircments
for grade B, adjust the defect tally. Only "poor"

color is a defect arainst grade C. Disregard the "fairly
good™ color for grade C. Use the peach color models to
evaluate the color classifications.

Defects in grade A & B

Color models: FRB F-2
«<———2B or better —> |a1—-Fairly good > | € Poor 55>
Min B . ' Min C

Defect in grade C

10. Count and rccord on the defect tally the number of partial
slices in the sample (not ecach container). Usually, the
partial slices are the broken slices. Remember that ecach
reassenbled slice is equal to only one defect —- not one
defect for each piece of the slice. If the nmissing part
of the broken slice isn't in the sumple, the part that is
present in the sample is equal to one defect.

11. Couwnt and record on the defect tally the number of slivers
in the savple (not cach containmer). A weight of three (3)
grams or less is the only reasen for classifving a sliver
as a defect. If a slice is much smaller than the other
slices in the sample but weighs more than 3 grams, don't
count it as a defect.
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SUGGESTED ORDER OF CGRADING A SAMPLE UNDER LOT INSPECTION -
SLICED PEACHES (continuatlion).

12. Count and record on the defect tally the number of slabs
in’ the sample (not each container). Usually slabs are
of the following descriptions:

a. Flat-sided slices with a round top; or

b. Slices resulting from halves that go through
the slicer cup-side up; or

Ce Any other condition similar to a or b above.

If a slab and a partial slice result from improper
slicing of the same unit, count the reassembled unit
only once, against the more severe defect. Under lot.
inspection it would be difficult to determine if the
slab and partial slice came from the same original
slice, but if the two units fit together, count as
only one defect.

13. Count and record on the defect tally the number of
shelly slices in the sample (not each container). Shelly
slices are thin-fleshed wmits usually caused by repitting
the half from which the slice originated. If the sample
fails grade B, adjust the defect tally. Shelly units
are not counted against grade C -- any number is allowed.
Use the photoguidcs for '"shelly halves" as an aid to correct
classification of the shelly slices.

14. Cownt and record on the defect tally the number of gouged
slices in the sample (not each container). If the slice
has been trimmed by gouging defective tissue, count it
as "gouged." Othervise, the slice is not counted. If the
slice contains impressions caused by the beaded sidewall
of the container, don't count it as gouged. Gouged slices
are classified as follows:

a. Severes o£\
b. Major; or <+~ Usce photoguides.
c. Minor,
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SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
SLICED PEACHES (continuation).

15. Count and record on the defect tally the number of
blemished slices in the sample (not each container),
Blemished means that the slice is affected by decay
(count it as a severe defect and under File Code 172,
too); bruise; gurmesls (external only); insect injury;
or by abnormal brown discoloration of the pit cavity.
Rlemished slices are classified zs follows:

a. Severe (decay); or
b. Major; or ——ep3> Use photoguides.
c. Minor. .

16. Visually scc the sample for apparent units with "fairly
good" character ond wits with “poor" character. Also,
the seriously frayed units can be identified. The final
test for checking character is the touch sensation from
actually feeling of the siices. Record the total number of
“seriously frayed," "substantially firm," "very soft," and
"mushy" slices in the sample. Make this tally in the
section for "cooked prerequisites." Then assipgn the
letter grade (A, D, C or $STD) for the character of the
total sample. In lieu of gctually recording the total
number of "substantially firm," "very soft," and "mushy"
glices in the sanple, the letter grade (A, B, C, or SSTD)
may be assigned for the character of the sample based on the
estirated number of "fairly good" character and “poor"
character units in the sample. In cither case, actual
count or the letter grade based on estimated count,
assign the character grade based on the tolerances given
on the following page. (See also the next page).
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Canned Yellow Freestone Peaches

July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

SLICED FEACHES (continuation).
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Canned Yellow Freestone Pecaches
July 1979

SUGCESTED ORDIR OF GRADING A SAMPLE UNDER LOT INSPECTION
SLICED PEACHES (continuation).
16. Character (continuation).

a. "Seriously frayed" means that the ragged appearance
extends well into the flesh of the slice and that the
overall appearance or cating quality may be seriously
affcected; provided that the normal shape of the slice
is not destroyed.

b. Fairly good character - Count each seriously frayed,
very soft, or substantially firm slice.

Yoor character - Count each mushy, excessively soflt,
or hard slice.

17. Use your finger tips and feel for peel as the units are
scanned for blemishes and character. Record in the
"uncooked prerequisites" section of the defect tally the
aggregate area of peel from all of the wnits in the sample
(not cach container). As a practical method of evaluating
the amount of peel in the sample, assign the letter grade
A, B, C or SSTD, based on the estimated area of peel in
the sample. :

CAUTION: LYE PEELING MAY CAUSE THE
PEEL TO DISCOLOR. DON'T
COUNT FEEL AS BLEMISHED.

* Use the guide on the following page for the total aggregate

area of pecl allowed in the sample. (See also the following
page) .
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Canned Yellow Freestone FPeaches

July 1979

SUCGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
SLICED PEACHES (continuation).

18. Too, as you check for peel with your finger tips, turn the
slices or examine thew closely for any pit fragments that
arc attached to the flesh of the unit. Count each loose
pit fragment and cach unit affected by pit fragment(s) as
one defect. Classify each unit affected by more than one

pit fragment against the largest pit fragment present on the

wnit. Record in the "uncooked prerequisites' section

of the defect tally the total number of pit fragrents in the

sample (not each container).

Large Small . i ™
Piece Picce Insignificant ‘
T - ;
i
v
Greater 10 mm Hard, | . 1Lless
Wh?le than to Sharp, ~but not than
Pit 10 wm 3 mm Points 3 mm
TOLERANCE
SLICED
Small Largc
Fragments &
AQL 1/ 2.5 0.4
SN SSE S—, UK. SN
1/ AQL copressed as defects per hundlped uni b




Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
SLICED PEACHES (continuation).

19. Comparc the total number of defects that you found in the
‘sample (not each container) with the acceptance number
for the applicable AQL and sample size in the Regulations
(File Code 109~A-1, Tables IV - XIX).

20. Assign a grade to the sample based on the procedure
outlined in File Code 120-A-7 (Lot Single Sampling Plan).
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SUGGESTED ORDER OF CRADING A SAMPLE UNDER LOT INSPECTION
HALVES OR QUARTERS

1. Follow the procedure outlined in File Code 120-A-7 (Lot
Single Sampling Plan [Attributes]).

2. Use the saume defect tally sheet for lot inspection as you
would use for on-line Inspection. Ignore the section of
the tally devoted to CuSum values.

3. Ignore the breakdown of prercquisites into "cooked" and
"uncooked." Tor the purposes of lot inspection, consider
all prerequisites as '"cooked." However, some of the
prercquisites are to be evaluated on a container-by-
container basis and other prerequisites are to be evaluated
on the sarple as a whole (all of the peach halves or all
of the peach quarters). .

4. After the nonguality faetors have been evaluated (net
weight, drained weight, count, sirup, etc.), grade
and evaluate on a container by container basis the
following prercquisites:

a. PBvaluvactc "brightness" and record the letter grade (A,
C or SSTD) in the "cocked prerequisites'" section of
the defect tally (disregard "brightness" on special packs
such as brown sugar and honey, if the appearance is normal
for the pack);

b. Assign the letter grade (A or SSTD) for similar varictal
characteristics in the section for '"cooked prerequisites:”

C. TJuste the syrup for flavor and odor. Assign the letter
grade (A or SSID) for flavor and odor in the section for
"cooked prerequisites." Make allowance for speciol
packs or optional packing media, such as brown sugar
and honey or nonnutritive sweeteners.

Example: (Prerequicites on a container by container basis)

Can Wo. 1 Can No. 2 Can HNo. 3, ectec.

Similar Varictal Characteristics A A A
Brightness A A A
Flavor and Odor A A A
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SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

HALVES OR QUARTERS (continuation).

Canned Yellow Freestone Peaches
July 1979

.

N
S ORGSR S

Turn all of the halves or quarters "cup side" down
(container by container).

As the units are being turned over, check the wniformity
of size. It isn't necessary to measure each half or
quarter. Measurc only the apparent large units or the
apparent small vnits, Use a metric grid similar to
Inspcctien Aid No. 101 if one is available. Each peach
unit that varies in dizmeter more than 1 cm (0.4 in) from the
predominate diameters of peaches in the container is counted as
onc minor defect. In ecffect, this procedure would allow an
acccptable range of diameters in the container with only the
units that are wmore than 1 cm (0.4 in) outside of the
acceptable range counted as defects.
a. Heasure the widest diameter of the apparent large

unite or the apparent small wmnits as follows:

Halves ) Quarters

(widest) ———&=

G (pidest) —B>

(See also the next page)
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Canned Yellow Frecstone Peaches
Julj 1979

SUGGESTED ORDER OF CRADING A SAMPLE UNDER LOT INSPECTION

HALVES OR QUARTERS (continuation).

Cin

cm

cm

cm

b.., Determine size variation so that the least number of

defects are counted against size.

Record on the defect tally the total number of halves or
quarters that fall more than 1 em (0.4 in) outside of the
acceptable range for each container.

Example 1: (correct method) - 25 peach units
showing 4 defects.

1 em range
™

2 defecte 2 defects

Example 2: (incorrect method) - 25 peuch units
showing 7 defects.

1 em range

J /z% )Q

o

»—\\cm
L

6 defects 1 defect
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7 Canned Yellow Freestone Peaches
i July 1579

L]

SUGGESTED ORDFR OF GRADING A SAMPLE UNDER LOT INSPECTION

HALVES OR QUARTERS (continuation).

7. Assgerble (physically or mentally) ell of the halves or
quarters from all of the containers into one sample.
Adjust the total number of halves or quarters to meet
the iot single sanpling plan that you're using.

Note: At the grader's option, it isn't necessary to
physically assemble all of the halves or quarters into
one sawple. However, if the units from each container
are kept In a separate tray, mentally assemble themn into
one sample with the other trays.

8. Cowmt the number of crushed or broken units {not due to
ripeness) and turn all wits "cup down." Reassemble any
broken unit. Count each reassembled half or quarter as
one unit. Don't count as crushed or broken any unit which
is slightly split from the ecdge to the pit cavity. Record
in the "uncooked prerequisites"” section of the tally sheet
the total number of crushed or broken units in the sample
(not each container).

TOLERANCE

GRADE A, B & C

AQL 1/ 6.5

1/ AQL expressed as percent defective.

9. Count the number of detached and partially detached pieces.
Don't count these defects again wnder off-suture. Record
on the defect tally the total number of detachcd and
partially detached pieces in the sample (not each container)
as follows:

a. Detached pieces - major; and
b. Partially cdetached picces - minor.
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Canned'Yellcw Freestone Peaches
July 1379

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
HALVES OR QUARTERS (continuation).

10. Cowtt the number of pieces of EVM and the number of short
stems in the sample. The small "collar" that may remain
on the stem end of the peach isn't considered as EVM
wmless the overall appearance of the unit is affected.
Record on the defect tally the total number of pieces of
EVHM and the total number of short stems in the sample (not
each container) as follows:

a. FVM ~ eritical; and
b. Short stems - severe.

11. Evcluate the color of the individual peach halves or
quarters. Use the following guidelines to judge the coler
classification of each peach unit: N

a. Good color - The wumit may possess discoloration
due to oxidation, pigmentation 1/, or other causes that
slightly affects the appearance or eating quality, or both.

b. Fairly good color - The unit may possess discoloration
due to oxidaticn, pigmentation lj,‘or other cavses that
materially affects the appearance or eating quality, or
both, .

c. Poor color - The umit may possess discoloration due
to oxidation, pigmentation ;j; or other causes that
seriously affects the appearance or eating quality, or
both.

d. Oxidation - Occasionally, units in the headspace of
the container discolor due to oxidation caused by the
absence of liquid around the unit. Count these units
as either "fairly good”™ color or "poor" color, depending
upon the severity of oxidation. (Seec also the next page).

1/ The prescnce of orange to reddish-purple pit caviry
pigrmentation is typical of freestone peaches. Abnormal
brown diccoloration of the pit cavity should be counted
under 'blemished" only.
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
HALVES OR QUARTERS (continuation).
11. Color (continuation).

Record on the defect tally the total number of halves or
quarters in the sample that are either "fairly good" color or
“poor" color (not each container). If the sample fails the
requirements for grade B, adjust the defect tally. Only
"poor' coler is a defect against grade C. Disregard the
"fairly good" color for grade C. Use the peach color

models to evaluate the color classifications.

Defects in grade A & B
p R L —
Color models: Fg? F-2
<3¢~ -—~-B or better—&>!«#—Fairly good ——¥»| <& ——— POOY >
Mig B Mig C
A RN _J

—~—~"

Defect in grade C

12. Evaluaie the halves or quarters for off-suture cuts.
Keep in mind that the wnits must be kept in a "cup down"
position and look only at the outside surface. Count and
record on the defect tally the total number of off-suture
cuts in the sample (not each container) and classify them
as follows: h

a. Severe (donuts); or
b. Major; or . ——§>» Use photoguides.
C. Hinor.

13. Count the nurber of gouged units. If the half or quarter
has been trirmed by gouging defective tissue, count the
wit as "gouged." Otherwise, the unit is not counted.
1f the half or quarter contains impressions caused by the
beaded sidewall of containers, don't count it as gouged.
Recerd on the defect tally the total nuuber of gouged units
in the cawple (not each container) and classify them as
follows:

a. Scvere; or
b. Major; or &> Use photoguides.
c. Minor.
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Canned Yellow Freestonc Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

HALVES OR QUARTLRS (continuation).

14.

15.

166

Cowmt the number of halves or quarters that are affected
by mechanical damage. Classify as mechanical damage only
those units with missing outside surface flesh. Don't
count under "mcehanical damage' any units that were
previously counted under "crushed" or "broken." Record
on the defect tally the total number of mechanically
danaged uvnits in the sample (not each container) and
classify them as follows:

a. Severe - total loss of normal shape; or
b. Major - normal shape seriously affected; or
c. Minor - normal shape materially affected.

Cownt the number of units that are blemished. Blemished
means that the half or quarter is affccted by decay (count
it as a severe defcct and under File Code 172, too);
bruise; gummosis (exterral only); insect injury; or by
abnorual brown disccloration of the pit cavity. Record cn
the defect tally the total number of blemished units in the
sample (not each container) and classify them as follows:
a. Severe (decay); or

b. Major; or —— £~ Use photoguides.

C. Minor.

While the halves or quarters are turned "cup down," vicually
scan the sample for apparent units with "fairly good"
character and units with ''poor" character. Also, the seriously
frayed units can be identified. The final test {or checking
character is the touch sensation from actually fecling of

the units. FReecrd the total number of "sericusly frayed,”
"very soft," “substantially firm," and "mushy'" units in the
sample. Moke this tally in the section for “cocked
prerequisites.’  Then assign the letter grade (A, B, C or
SSTD) for the character of the total sample. In licu of
actually recording the total number of "substantially firn,"
"very soft'" and "mushy' units in the sawvple, the letter grade
(A, B, C, or £S%D) mar be assigned for the character of

the sample based on the estimated nuwber of "fairly good™
character and 'poor" character units in the sample. In either
case, actual count or the letter grade based on estimated
count, assign the character grade based on the tolerances
given on the following page. (See also the next page) .
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Canned Yellow Freestone Peaches

July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

HALVES OR QUARTERS (comtinuation).
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Canned‘Yellow Fréestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
HALVES OR QUARTERS (continuation).
16, Character (continuation).

a. "Seriously frayed" means that the ragged appearance
extends well into the flesh of the unit and the
overall appearance or eating quality may be seriously
affected; provided that the normal uhape of the unit
is not destroyed.

Halves - More than 1/2 of the circumference of the cut
edge of the unit is seriously frayed.
Quarters - More than one cut edge of the unit is
seriously frayed.

b. '"'Falrly good" vs. "Poor" character. .
Fairly good - Count each seriously frayed, very soft,
or substantially firm unit.

Poor - Count each mushy, excessively soft, or hard unit.

17. Use your finger tips and feel for peel as the units are
scanned for blemishes and character. Record in the
"wmcooked prerequisites' section of the defect tally the
aggregate arca of pecl from all of the units in the sauple
(not each container). As a practical method of evaluating
the amount of peel in the sample, assign tne letter grade
A, B. C or SSID, based on the estimated area of peel in
the sample.

CAUTION: LYE PEELING MAY CAUSE THE
PKEL TO DISCOLOR. LON'T
COUNT FEEL AS BLEMISHED.

Use the gulde on the following page for the total aggregate

arca of pecl allowed in the sample. {Sece also the following
page).
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Freestone Peaches

Canned Yellow
July 1979

SUGGESTED ORDER OF CRADING A SAMPLE UNDER LOT INSPECTION
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Canned Yellow Freestone Peaches
July 1979

' SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

HALVES OR

18.

QUARTERS‘(continuation).

Too, as you check for peel with your finger tips, tumm

all of the halves or quarters over and feel in the pit
cavity for any pit fragments that might be attached to

the flesh of the unit. Count each loose pit fragment

and each unit affected by pit fragment(s) as one defect.
Classify cach unit affected by more than one pit fragment
against the largest pit fragment present on the unit.

Record in the "uncooked prerequisites'" section of the defect
tally the number of pit fragments in the sample (not each
container).

Large Small
Piece Piece

Insignificant

l,_,___m,_.,/’

Whole
Pit

Greater 10 mm Hard, but not | Less
than to Sharp, than
10 wmm 3 mm Points 3 mm
- TOLERANCE
HALVES QUARTERS

Small Small .

| frag- Large i frag=- Large ;

! ments ments {

AQL 1/ j 10.0 1.5 5.0 1.0 j

1/ AQL capressed an e forls pep fnndveed und e,
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Canned Yellow Freestone Peaches
July 197¢%

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
HALVES OR QUARTERS (continuation).

19. Cowmt the number of shelly units. Shelly units are
thin-fleshed wnits usually caused by repitting. Don't
count shelly vnits tuice, under "shelly'" and then again
under "mechanical damage.'" Record on the defect tally
the total number of shelly units in the sample (not .
each container). If the sample fails grade B, adjust
the defect tally. Shelly units are not counted against
grade ¢ — any nunber is allowed. Use the photoguides.

20. Compare the total number of defects that you found in the
sample (not cach container) with the acceptance number
for the applicable AQL and sample size in the Regulations
(File Code 109-A-1, Tables XV - XIX). '

21. Assign a grade to the sample based on the procedure
outlined in File Code 120-A-7 (Lot Single Sampling Plan).
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

PIECES OR IRREGULARS; HALVES AND PIECES

1. Follow the procedure outlined in File Code 120-A-7 (lot
Single Sampliag Plan [Attributes]).

2. Use the same defect tally sheet for lot inspection as you
would use for on-line inspection. Ignore the section of
the tally devoted to CuSum values.

3. Ignore the breakdown of prerecquisites into 'cooked" and
"uncooked." Yor the purposes of lot inspection, consider
all prercquisites as "cooked." However, some of the
prercquisites are to be evaluated on a container-by-
container basis and other prerequisites are to evaluated
on the sariple as a whole (all of the pleces from all of
the containers in the sample).

4., After the nonquality factors have been recorded (net
weight, drained weight, count, sirup, etc.), evaluate on
a container by container basis the following prerequisites:

a. Evaluste "brightness" and record the letter grade (A,
C or SSTD) in the "cooked prcrequisites" section
of the defect tally (disregard 'brightness" on special
packs such as brown sugar and honey, if the appearance is
normal for the pack);

b. Assign the letter grade (A or SSTD) for similar varietal
characteristics in the section for "cooked prerequisites;"

C. Taste the syrup for flavor and odor. Assign the letter
grade (A or SSTD) for flavor and oder 1n the section
of the tally for "cooked prerequisites.”" Make allowance
for special packs (pie pack) or optional packing media,
such as Lrown sugar and honey or nonautritive sweeteners.

Example: (Prerequisitecs on a container by container basis)

Can No. 1 Can No. 2 Can No. 3, etc.

Similar Varietal Charccteristics A A A
Brightness A A A
Flavor and Odor A A A
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Canned Yellow Freestone Peaches
July 1979 '

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
PIECES OR IRREGULARS; HALVES AND PIECES (continuation).

5. To c¢valuatc the sample for classified defects, consider the
peaches from all cf the containers as one sample. It isn't
necessary to assemble physically the peaches into one mass.
Asscubling a sample of peaches (by weidght) that are pieces
is different than the other styles of peaches that are
asscmbled by count. In pilcces or irregulars, each 40 g
of pcaches is cqual to one unit. For example, 80 g of drained
peaches is equal to 2 units; 120 g is equal to 3 units; 160 g
is equal to 4 units, etc.

Determine the weight of all of the drained peaches by total-
ing the drained weights of the individual containers. (The
drained weights should have been recorded in step 4 of this
procedure.) -

Next, adjust (either by removing picces or adding pieces)
the weight of the drained pcaches to cqual the closest
welyht possible in the lot single sawpling plan. To ad-
just the sample back to a standard sample size, remove at
random cnough pieces frowm the grading trays to equal one
of the sample sizes on the following page. (See also the
next page).

NOTE: ASSEMBLING MAY BE DEFINED AS TEE ERINGING TOGETHER
OF SAMPLE UNITS, LEFECTIVE UNITS OF PRGDUCT, DLFECTS
TALLIED ON PAPER, ETC.
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Canned Yellow Freestone Peaches

July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

PIECES OR IRREGULARS; HALVES AND PIECES (continuation).
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Canncd Yellow Freestone Peaclies
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
PIECES OR IRREGULARS; HALVES AND PIECLS

6. Count the number of pieces of EVM and the number of short
stems in the sample. The small "collar" that may
remain on the stem end of the peach isn't considered
as EVIM unless the overall appearance of the wnit is
affected. Record on the defect tally the total number
of pieccs of EVM and the total number of short stems in
the sample (not cach container) as follows: .

a. EVM - critical; and
b. Short stems - critical.

7. Evaluate the coler of the individual peach units. Use the
following guidelines to judge the color classification
of each umit. N

a. Good color - The unit may possess discoloration
due to oxidation, pigmentation 1/, or other causes
that slightly affects the appearance or eating
quality, or both. :

b. Fairly good eolor - The unit may possess discoloration
due to oxidation, pigmentation 1/, or other causcs
that materially affects the appearance or eating
quality, or both.

c. Poor color - The wmit may possess.discoloration due
to oxidation, pigmentation ;j, or other causes.
that seriously affects the appearance or eating
quality, or both.

d. Oxidaticn - Occasicnally, wmits in the headspace of
the container discolor duc to oxidation caused by the
absence of liquid around the unit. Count these units
as either "fairly good" color or "poor" color,
depending upon the severity of oxidation. (See
also the next page).

1/ The presence of orange to reddish-purple pit cavity
pigmentation is typical of freestone peaches. Abnormal
brown discoloration of the pit cavity should be counted
wmder "blemished" only.
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Canned Yellow Freestone Peaches
July 1979

s

SUGGESTED ORDER OF GRADING A SAMPLE UNDER 10T INSPECTION
PIECES OR IRREGUL/ARS; HALVES AND PIECES (continuation).
7. Color (continuation).

Use the peach color models to evaluate the color

classifications:
Defects In grade A & B
P N \
Color models: . FRB F-2
«3-——B or better > | <3 Fairly good—b» i Poor 5
Min B | M&n ¢

\ J
e
Defect in grade C

As a practical method of evaluating the individual

wmit color of pileces or irregulars, scan the sample unit
and separate into two groups the apparent "fairly good"
color and the apparent ''poor' color. Weigh each group --
"fairly good" color and '"poor' color — scparately.

Each 40 g increment, to the nearest 40 g, is counted as
follows:

Fairly good color - one major defect.
Poor color - one severe defect.

Record on the defecct tally the number of defects — the
number of 40 g increments -- that are either "fairly good"
color or "poor'" color. If the sample fails requirements
for grade B, adjust the defect tally. Only "poox" color
is a defcct in grade C. Disregard the "fairly good"

color for grade C.
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Canned Yellow Frcestone Feaches
July 1979

SUGCESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
PIECES OR IRREGULARS; HALVES’AND PIECES (cbntinuation)

8. Separate the peach units that are blemished. Blemished
means that the peach unit is affected by decay (count
it as a severe defect and under File Code 172,
too); bruise; gummosis (external only); insect injury;
or by abunormal brown discoloration of the pit cavity.
After you have separated all of the blemished units from
the sawple, classify then into three groups as follows:

a. Severe (decay); or
b. Major; or ~ &> Use photoguides.
c. Minor.

Weigh cach of the three groups =- severe, major and
minor. Lach 40 g increment, to the nearest 40 g, is
equal to one defect. Record on the defect tally the
number of defects — the number of 40 g increments

— that are cither "severe" blemish or "major'" blemish
or "minor" blemish.
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Canned Yellow Freestone Peaches
July 1979

SUCGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
PIECFS OR IRREGULARS; HALVES AND PIECES (continuation)

9. Visually scan the sample for wnits with apparent
"fairly good" character and units with apparent
"poor" character. Alsou, any seriously frayed units
can be ldentified. The final test for checking
character is the touch scnsation from actually feeling
of the peaches. Separate the units that are "fairly
good" character into one group and the units that
are "poor'" character into another group. Weigh each
group — ''fairly good" and "poor." Record in the
“cooked prerequisites' section of the defect tally
the actual weight of "“fairly good" character and
the actual weight of "poor" character. ’

a. Fairly good character - Count seriously frayed,
very soft, or substantially firm units.

Poor character - Count mushy, excessively soft,
or hard units,

b. Time saver. If you are using a larger sample for
classified querlity defects, you may use a smaller
sample for weighing character. It would save
time. In effect, this procedure would be the
cquivalent of drawing a subsanple. Tor example,
if you are using a 116000 g (4092 oz) sample
for classified defects, you could choose a
smaller sample size for character, such as
1440 g (51 oz); or 3120 g (110 o0z); or 5040 g
(1.78 o0z); or 6960 g (246 oz), ctc. If you do use
a smallcer sample size for weighing character, note
on the defect tally that you've used the smaller
sample. Otherwise, it's difficult for somcone
other than the original grader to reevaluate the
defect tally.

Assign the letter grade (A, B, C or SSTD) for the

character of tlhie cample tssced on the tolerances ou the
following page. (Sce alco the next page).
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SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
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Canned Yellow‘Freestone Peaches
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*

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

PIECES OR IRREGULARS; HALVES AND PIECES (continuation).

TOLERANCES FOR CHARACTER (PIE-PACK)

“"Fairly good" "Poor"

Grade A 37.5%, by weight but not more than 12.5%, by weight.
Grade B 75%, by weight but not more than 25.0%Z, by weight.
Grade C 100%, by weight but not more than 50.0%, by weight.

10, As the peaches are scanned for blemishes and character,
check for peel. Record in the "uncooked prerequisites"
section of the defect tally the aggregate area of
pecl from all of the peaches in the sample (not ecach
container). As a practical rethod of evaluating the
amount of peel in the sample, assign the letter grade
A, B, C, or SSTD, based on the estimated area of pecl
in the sample.

CAUTION: LYE PEELING MAY CAUSE THE
PEEL TO DISCOLOR., DON'T
COUNT FEEL AS BLEMISEED.

Use the guide on the following page for the total
aggregate area of pcel allowed in the sample. (See
also the following page).
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SUGGESTED ORDER OF GRADING A SAMPLElUNDEé LOT INSPECTION

).

on

¢

HALVES AND PIECES (continuat

13
3

PIECES OR IRREGULARS

o718 oqduwg x
b 000I 1@23d 22 :18U0RVINDIDY

ro1dups ay3 ui pogguuiad qeod fo vouv a9vSeafbo 7vI01 /T

7% 0°ZCTIE = D S 0°892Z = D ZU9 0°%0%T = D Z9° 0°8%9 = 0

Nao 0°1ZYT = € AR 0°670T = § Nau 0°(g9 =1 W2 0762 = 1

7" 0°LLE =V M 0°ee =V W 07691 =V W2 0°8L =V
000911 00048 000Z¢ 000%¢

Nau 0°99ST = D NEU 0°%¢1I1 = O NEU 0°20L =20 Nau 0°yZe = 0

40 S°0TL =1 7" SIS =8 790 681t = € U2 07L9T = 8

Nao ¢°ge1T = V Nsu G°9¢T =V Nau $°%8 = V Nsu 076t =V
0008S 000zYy 00092 00021

NEu 0°¢8L =0 NEu 0°L9G = D NEu 0°16¢ =0 NEU 07791 = O

= £°66C = d Nau € LG = Nau £°66T =4 Nao S'EL = ¢

70 £°v6 =V W2 £°89 =V Mo Lty =V NSu S'6T =V
00062 0001¢ 0001 0009

Nau Loy =0 Nso 8°%67 = D NSo §°¢81 =0 Nao €% =20

NEU L°%8T =D Neu g eel = ¢ '@ 818 = { Nau '8¢ =4

NEU 0°6% =Y W S°SE =V W oter =V W T°0T =V
080ST 0¢60T1 0919 0Z1e

Nnu 6°L(8T =0 NEu 1°9¢T = 3 NEU £°v8 =0 NEu 6°8¢ = C

NEU £°G68 = NEU L°19 a NEU C°8¢ = NEO @.h.m = f

Nau L2 = Y 7™ %°9T7T =V NEU 0°01 =V meo Ly =YV
/T 0969 /I 0%0S /T 0zZ1€ /T oY1

(euwab)
goyovog fo ybiam 1v30;
6C L ¢4 £T 9

831U 210uwS fo arguy]

§9931d QNV SAATIVH SuVINDdA¥¥I Y0 $3I0IAT4 - Tddd ¥CI SIINVIITOL

78



Canue& Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF .GRADING A SAMPLE UNDER LOT INSPECTION
PIECES OR IRREGULARS; HALVES AND FIECES (continuation).

11. Turn the peaches and count each loose pit fragment
and cach unit affected by pit fragment(s) as one
defect. Classify cach unit affected by more than
one pit fragment against the largest pit fragment
present on the unit. Record in the "uncooked
prerequisites” section of the defect tally the
total number of pit fragments.

Large Smalil . '“\\
Piece Piece Insignificant
!
v &
Greater 10 um Hard, Less
e MU — !
Wh91c than to Sharp, but nect than
Pit 10 mm 3 mm Points » 3 m
TOLERANCE

PIECES; HALVES AND PIECES

Small Large
Fragments &
AQL 1/ 6.5 1.0

1/ AQL expressed as defects per hundred units.
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDFR OF GRADING A SAMPLE UNDER LOT INSPECTION
PIECES OR IRREGULARS; HALVES AND PIECES (continuation).
12, Comparc the total number of defects that you found
in the sample (not each container) with the acceptance
numbers for the applicable AQL and sample size in the
Regulations (File Code 109-A-1, Tables XV - XIX). N

13. ceign a grade to the samplc based on the procedure
outlined in Tile Code 120-A-7 (Lot Single Sampling Plan).
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Canned Yellow FreestonéAéeé;hﬂ
July 1879 '

&

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
DICED PEACHES

1. Follow the procedure outlined in File Code 120-A-7 (Lot
Sirigle Sampling Plan [Attributes]).

2. Use the same defect tally sheet for lot inspection as you
would use for on-line inspection. Ignore the section of
the tally devoted to CuSum values.

3. Ignore the breakdown of prerequisites into "cooked" and
"uncooked." For the purposes of lot inspection, consider
all prerequisites as '"cooked." However, some of the
prerequisites are to be evazluated on a container-by-
container basis and other prerequisites are ‘to be evaluated
on the sarple as a whole (2ll of the dice from all of the
containers in the sample). .

4. After the nomquality factors have been recorded (net weight,
drained weight, count, sirup, etc.), evaluate on & container
by container basis the following prerequisites:

a. Evaluate "brightness" and record the letter grade (4, C
or SSID) in the "cooked prercquisites" section of the
defect tally (disregard "brightness™ on speccial packs,
such as brown sugar and honey, if the appearance is normal
for the pack); '

b. Assign the letter grade (A or.SSTD) for similar varietal
characteristics in the section for '"cooked prerequisites';

c. Taste the syrup for flavor and odor. Assign the letter
grade (A or SSTD) for flavor and odor in the section for
"cooked prerequisites." Make allowance for special
packs or optional packing media, such as brown sugar
and honey or nonnutritive sweeteners.

Example: (Prerequisites on a container by cortainer basis)

Can Ro. 1 Can_lMo. 2 Can No. 3, etc.

Similar Varietal Characteristics A A A
Brightness A A A
Flavor and Odor A A A
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Canned Yellow Freestone: Peaches
July 1879

'SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

DICED PEACHES (continuation).

5. To evaluate the sample for classified defects, consider
the diced peaches from all of the containcrs as one
sample. Tt isn't necessary to assemble physically the
diced pcaches into one mass. Assembling a sample of diced
peaches (by weight) is different than the other styles of
peaches that are assembled by count, In diced peaches,
each 8 g of diced pcaches is equal to one wit. For
exanple, 80 g of drained diced peaches is equal to
10 units.

Determine the weight of all of the drained diced peaches

by totaling the drained weights of the individual containers.
(The drained weights should have been recorded in step 4

of this procedure), .
Fext, cdjust (either by removing dice or adding dice) the
welght of the drained diced peaches to equal the closest

point in the lot single sampling plan. If 13 or were No. 10
cans of diced peaches are drawn for grading, the mass of the
sample vill range from about 900 oz (equivalent of about 13 MNo.
10 cans) to about 2500 oz (equivzlent of about 29 No. 10 cans).
Thus, the mass would exceed our maximum sample size (29 x 100~
8 g increments = 818.4 o0z). To adjust the sample back to

818.4 oz, 592.6 oz or 366.8 oz, remove at random enough

dice from the grading trays to ecqual one of the foregoing
sample sizes. (Seec also the next page).

NOTE: ASSLINBLING MAY BE DEFINED AS THE ERINGING TOGETHER
Or SAMPLID UITIE, LEFFECTIVE UNITS OF FRODUCT, LEFICTS
TALLIED Ol PAIER, ETC.
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Freestone Peachey

Canned Yellow
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER Ib‘l‘ INSPECTION
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DICED PEACHES (continuation).
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Canned Yellow Freestone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

DICED PEACHES (continuation).

6.

Count the number of piecces of EVM and the number of short
stems in the sample. The small "eollar' that may remain
on the stem end of the pecach isn't considered as EVM

unless

the overall appearance of the wnit is affected.

Record on the defect tally the total number of pieces of
EVM and the total number of short stems in the sample (not
cach coutairer) as follows:

Critical - each piece of EVM and each short stem.

Evaluate the color of the individual peach dice. Use the
following guidelines to judge the color classification of
ecach peach dice.

a.

C.

Good color - The unit may possess discoloration
due to oxidation, pigmentation 1/, or cther causes that
slightly affects the appearance or eating quality, or both.

Fairly good color - The unit may possess
discoloration due to oxidation, pigmentation 1/, or
other causes that materially affects the appearance
or cating quality, or both.

Poor colcr - The unit may possess discoloration due

to oxidation, pigmentation 1/, or other causes that
seriously affects the appearance or eating quality, or
both.

xidation - Occasionally, wnits in the headspace of
the countaincr discolor due to oxidation caused by the
absence of liquid around the wmit. Count these units
as either "fairly good" color or "poor" color,
depending upen the severity of oxidation. (See also
the next page).

The presence of orange to reddish-purple pit cavity
pigmentaticn is typical of freestone peaches. Abnormal
brown discoloraticn ef the pit cavity should be counted
under "blemished" only.



Canned Yellow Freeste

July 197¢

SUGGESTED ORDER)OF‘GRADING A SAMPLE UNDER LOT INSPECTION
DICED PEACHES (continuation).
7. Color (continuation).

Use the peach color models to evaluate the color

ne Peaches

classification:
Defects in grade A & B
e N
r » =
Color models: FRB F-2
Lo} B or better—+#»| @t———Fairly good———p» | - Poor ——memeis
Mid B Min C-

: — J

TN
Defect in grade C

As a practical method of evaluating the individual
unit color of diced peaches, scan the sample unit and
separate into two groups the apparent dice that are
"fairly good" color and the apparent dice that are
"poor" color. Weigh each group — "fairly good"
color and "poor" color —- separately. Each 8 g
increment to the nearest 8 g is as follows:

Fairly good color - one major defect.
Poor color - one severe defect.

Record on the defect tally the number of defects —— the
number of 8 g increments —— that are cither "fairly good"
color or "poor" color. If the sarple fails requirements
for grade B, adjust the defect tally. Only "poor" color
is a defect in grade C. Disregard the "fairly good"
color for grade C.
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Caﬁncd Yellow Freestone Peaches
July 1979 -

e
B

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

DICED PEACHES (continuation).

8.

9.

Separate the dice that are blemished. Blemished

means that the dice is affected by decay (count it as a
severe defect and under File Code 172, too);

brulse; gunmosis (external only); insect injury; or

by abnormal browvm discoloration of the pit cavity.
After you have scparated all of the blemished dice from
the sample, classify them into three groups as follows:

a. Severe (decay); or
b. Major; or
c. Insignificant (same as Use photoguides.
minor in whole, halves, '
quarters, slices or
irregulars). -

Weigh cach of the two groups — severe and major. Each

8 g increment, to the nearest 8 g, is one defect. Record
on the defect tally the number of defects -- the number
of 8 g increments — that are either "severe' blemish

or "major" blemish.

Separate the dice that are more than 20 mm (0.8 in) on

one cut edge and those that pass througn the meshes of

a 5/16 inch (8 mm) sieve. It isn't neccssary to separate
the large dice from the small dice. Coiposite the large
dice and small dice and weigh. The sieve method used to
determine the size of diced units in Canned Fruit Cocktail
is used for Canned Freestone Peaches too. ELach 8 g
increment, to the ncarest 8 g, is equal to one defect.
Record on the defect tally the number of defeccts =- the
composite number of 8 g increments -- that are excessively
large and cxcessively small,
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Cahned Yelléw Freéstone Peaches
July 1979

SUGCESTED CRDER OF GRADING A SAMPLE UNDER LOT INSPECTION

DICED PEACHES (continuation).

10.

Vieually scan the sample for units with apparent "fairly
good" character and units with apparent “poor" character.
Also, any serioucly frayed units can be identified. The
final test for checking character is the touch sensation
from actually feeling of the dice. Separate the dice

that are "fairly good" character into one group and the dice
that are "poor" character into amother group. Weigh each group
— "fairly good" and "poor." Record in the "cooked
prerequisites" section of the defect tally the actual weight
of "fairly good" character and the actual weight of “poor"
character. :

a. Fairly good character - Count seriously frayed, very
soft, or substantially firm dice.
Poor character - Count mushy, excessively soft, or hard
dice. .

b. Time saver. If you are using a larger sample for
classified quality defects, you may use a smaller
eample for weighing character. It would save time.
In effect, this procedure would be the equivalent
of drawing a subsample. For example, if you are
using a 23,200 g (818.4 oz) sample for classified
defects, you could choose a smaller sample size for
character, such as 288 g (10.2 oz); or 624 g (22 oz);
or 1008 g (35.6 oz); or 1392 g (49.1 oz), etc.
If you use a smuller sample size for weighing character,
note on the defect tally that you've used the smaller
gample. Othervise, it's difficult for someone other
than the original grader to reevaluate the defect tally.

Assign the letter grade (A, B, C or SSTD) for the character

of the sample based on the tolerances on the following
"page. (See also the next page).
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Canned Yellow Freestone Peaches

July 1979

SUGGESTED ORDZR OF GRADING A SAMPLE UNDER LOT INSPECTION

DICED PEACHES (continuation).
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Canned Yellow Freestone l'eacues
July 1979 '

SUCGESTED OKRDER OF GRADING A SAMPLE UNDER LOT INSPECTION

DICED PEACHES (cortinuation).

11. As the dice are scanned for blemishes and character,
check for pcel. Record in the "uncooked prerequisites”
‘section of the defect tally the aggregate area of
pecl from zll of the dice in the sacple (not each
container). As a practical method of evaluating the
amount of pcel in the samplc, assign the letter grade
A, B, C or S51D, bLased on the estimated area of peel
in the sample.

CAUTION: LYE PEELING MAY CAUSE THE
PEEL TO DISCOLOR. DON'T
COUNT PEZL AS ELEMISHED.

Use the guide on the following page for the total .
aggregate arca of peel allowed in the sample. - (See
also the follcwing page).
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SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION

DICED PEACHES (con
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Canned Yellow Freestonec Peaches
July 1979

SUGGESTED ORDER OF CRADING A SAMPLE UNDER LOT INSPECTION

DICED PEACHES (continuation).

12. Twrn or roll the diced peaches and count each lcose pit
fragment and ecach unit affected by pit fragment(s) as one
defect. Classify each unit affected by more than one pit
fragment against the largest pit fragmeat present con the
unit. Record in the "uncooked prerequisites' section of
the defect tally the total number of pit fragments.

Insignificant

<G but not

Large Small
Piecce Picce
v v Y
Whol Greater 10 mm Hard,
é?.c than to Sharp,
it 10 um 3 mm Points
TOLERANCE
DICED

Small Large
; Fragments | -ATEE
LAQL 1/ 1.0 0.4

1/ AQL expres:cd as defects per hundred unite.

o Y e s s P

Less
than
3 mm




Canned Yellow Freestonoe Peuachen
July 1879

SUGGESTLD ORDLR OF GRADING A SAMPLE UNDER LOT INSPECTION
DICED DUACHES (continuatlion).

13, Comparc the total number of defects that you found in the
sample (not cach container) with the acceptance number
for the applicable AQL and sample size in the Regulations
(File Code 109-A-1, Tobles XV - XIX) .

Y4, Asetgn a grade to che sample bared on the procedure
cutlined in ¥ile Code 120-A-7 (Lot Siugle Sampling Plan).



Canned Yellow Frecestone Peaches
July 1978

.

SUCCESTED ORDLR 01 GRADING A SAMPLE UNDER LOT INSPECTION
RHALE PEACHES

1. Follow the procedurce cutllued in File Codc 120--A-7 (Lot
Single Sampling Flan [Atctributes]).

2., Uee the same defect tally sheet for lot inspection as you
would usc for on-line inspcetlion. Ignove the section of
the tally devoled to CuSum values,

3. TJgnore the breakdown of prevequisites into “cooked" and
"uncooked."  For the purposes of lot inspection, consider
all ;vxuw‘qul sites as "cooked.'"  lHowever, sowe of the
prerequisites ave to be evaluated on a container-by-
contoiner basls and other prercquisites are to be
cvaluated on the eampic co @ whole (all of the peaches).

4, After the nonged ity feetore have leen evaluated (net
wedght, dralucd weipht, count, sirup, etc.), use the peaches
and cvaluate oo a container by container bansis the
following prerequislites:

a.  Foalwate "brightness" ond recoxd the letter grade (A,
C or 88" ia the "eceoked prercguicsites" scetion
of the defecet tally (disvepard "briphtness'" on
gpecial packs, such 2s brown supar and honey, 1if the
appearance is norentl for the pack);

b. Assiem the Jetter grade (A or 8STD) for similar varietal
characteristics in the section for "cooked prerequisites';

c. Taste the syrup for flavor and odor. Assign the letter
prade (A or 88TD) for flaver and odor in the sectien for
"eooked prevequisites.'  Make allowence for special
packs or optional packing wedia, such as brown sugar
and honey or nonnutritive sweeteners.

Fxarple:  (Prerequisitcs on a container by container bastis)

Gm No. 1 Con Mo, 2 Cun No. 3, cte.

Similar Vindetal Characteristics A A A
By i} ]l‘ﬂ(‘u.o A A A
Flavor and Odor A A A
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Canned Yellow Frecstone Peaches
July 1979

SUGGESTED ORDER OF GRADING A SAMPLE UNDER LOT INSPECTION
KHOLY FEACEES (continuaiion),

5. Clcek the peaches for wiformity of size (eontainer
by conlairir), Tt isn't necessary to measure each
pcach. Measure only the apparent larpe units or the
apparent seall units.  Fach peach that varies in
diameter more than 1 oem (0.4 in) from the predominant
diameters of peaches in the contalner is counted as one
uinor defect.  In offect, this procedure would allow
an acceptable range of diaweters in the contaluer
with only the units that are wore than 1 em (0.4 in)
outsilde of the acceptable range counted as defects.

a. Measwre the widest diameter of the apparent large
peachces or the appareut small peaches as follows:

—
..
/
B—m——— (aldesl) e

N e

b. Dotermine size variation =o that the least number
of defeets are counted against size. Please refer
to step 6 under lot "halves'" or “quartors"
for the correct interpretation of this requirement.,

Record on the defect tally the total nvmber of peaches

that a1l oore rhan 1 oo (0.4 dn) outcide of the
acceptable ringpe Yor each contaluer.

a/%



Canned Yellow Freestone Peaclhos
July 1979

SUGCESTED ORDER OF GRADING A SAMPLE UMDER 10T INSPECTION
WHOL} FoACEES (eonilinwution),

6. Asgcnble (physically or wentally) all of the peaches from
all of the containers dnto onc sample. Adjust the total
number of peaches to meet the lot single sampling plan
that you're using. MNote: At the grader's option, it
fsn't necensarvy to physically assemble all of the peaches
futo oae souple. However, If the units from cach container
are kept dn a separate rray, mentally acsemble them into
oune siample with the other trays.

7. Ccwoit the vuuber of erushed or broken units (not due to
vipeness),  Reassemble any broken peach.  Count each
reasserbled peach as one unit. Record in the "uncooked
prevequisites” scetion of the tally sheet the total number
of crushed or bLroken units in the sample (not each container),

TOLERAKCE !

e e - - ._._T

CRADYL A, B & C }

AQL 1/ 6.5 {

| SO e e e e e = e e

1/ AQL cxpressed as pereent defective.

8. Covnt the nurber of pleces of LVM in the sample.  The
a1l Meoliar™ that may rewain on the stem end of the
peach isn't concidered as LEVM unless the overall appearance of
the wnit is affected.  Record on the defect tally the total
nut:ber of picees of EVM in the sample (not cach contalner)
as follows:

Critical - cach piece of FVM,

9%




Canned Yellow Freestone Ieaches
July 1979

SUGGESTED ORDER OF GRAD}NC A SAMPLY UNDER 1LOT INSPLCTION

WHOLYE PRACHES ( cont‘f.nuat'z'.on) .

9. PEvaluate the color of the 1ndividual peach. Use the guidelines
below to judge the color classiflcation of ecach peach:

a. Good color - The unit may possess discoloration
due to oxldation, pigmentation, or other causes that
sliphtly affects the appeavance or cating
quality, or both.

b.  Fairly good color - The unit may posscss
discoloration due to oxidation, pigmentation, or other
causes that materlally affects the appearance or cating
quallity, or both.

c. Joor color - The unit may possess discoloration due to
oxidation, pilywentution, or other causes that
seviously affcects the appearance or eating quality,
or both.

d.  Qeideiden - Oceasionally, units in the headspace of the
container discolor due to the absence of liquid around
the unit.  Count these peachies s either "falrly pgood!
color or "poor'" color, depending upon their severity.

Fecord on the defect tally the total number of peaches in the

cawple (uot in the contatner) that arce either "fairly good"

color or "poour" color, If the sample fails requirements lor

grade By, adjust the defect tally. Only "poox cclor is a

defoct agoinst pgrade €. Disrepard the "fairly good" color

for grade C. Usc the peach color models to evaluate color.
DC(LCLu jn prade A & B
. AW - a4 ———— s e - A=+ ey e e e————— VB e s e v e \
Color models: FRB F=2
& i
B --B or better-———+#&2 |t ~—-Falrly good-—-—-t=|~t~ Poor —-—— >
Min B Min C
(R /

Dofect in grade C

I you arve grading spiced peachen, or other specilal packs
such as brown cucav and honey, disrepard the characterdstic
coloration caused by the optional {ngredients.  Count apalnst
color ouly abnormal dlscolovation caused by oxidatien or
other cliilar eauces.
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Canned Yellow Freestone Peaches
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v

SUCGCESTED ORDER OF GRADIKG A SAMPLE UNDER LOT INSPECTION

WHOLE FPLACHES (continiation).

10.

1]..

12.

Comt the nunber of gouped wnits. If the peach has been
trimned by pouging defective tissue, count the unit as
gouped. Otherwise, the unit is not counted. I1f the pcach
has impressions caused by the beaded sidewall of the
containcer, don't count it as gouged. Record on the defect
tally the total number of gouged units in the sample (not
cach container) and classify them as follows:

a. Severe; or
b. Major; or - > Use photoguides.
c. Minor.

Count the nuaber of pecaches that are affected by mechanical
damage. Clasaifly as mechanical damage only those units

with wissing outside usurface flesh., Don't count under
"mechanical darage' any units that were previously counted
under "erushed" or “broken." Record on the defect tally

the totel number of mechanically demaged units in the sample
(not cach container) and classify thewm as follows:

a. Severc - total loss of normal shape; or
b. Major - normal shape seriously affected; or
¢. Minor - normal shape materially affected.

Cowit the number of peaches that are blemicshed. Blemished
peans that the peach is atffected by decay (count it as a

a severe defect and under File Code 172, too); bruilse;
gumnosis (external only); or insect injury. Record on the
defect tully the total number of blemished peaches in the
sample (not coch container) and classify thew as follows:

a. Severe (decay); orW
b. Major; or —weegp Uge photoguldes.
c. Miunor.

Vicually ecan the sauple for units with apparent "fairly good”
characicr cud mits with opparent "poor' character.  The inal
test for choeling character i3 the touch sensaticn from actunlly
feeling of the wnits.  Record on the tally the total number of
"gubstantially hLavd,” "very soft,' and "wmushy' units in the smenle
(wot ecach container), Make thla rally in the scction forv Yeoolkaed
prevequlsltes."  Then assigu the letter prade (A, B, C or SETD)
for the character of the total sample. Graders option: It is
permissible to estimate character. But, asalgn the character
prade booed o the tolerances piven on the follewing pare.

oo aloo the pett o).
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Camncd Yellow Freestone Peache
July 1979

SUGCGESTED ORDER O GRADING A SAMPLE UNDER LOT INSPECTION
WHOLE IEACERS (continuation).
13. Chqructcr (continuation).
AMshy - Comt each mushy peach as “poor" character.

Usc the photoguldes for '"mushy" halves,
to aid in classlfying "mushy' whole peaches correctly.

14. Use your finger tips and feel for peel as the units arve
scammed for blemicheus and character. Record in the
"wncooked prevequisites' section of the defect tally the
aggregate arca of peel from all of the units dun the sauple
(not each containur). As a practical method of cvaluating
the anount of peel in the sample, assipn the letter grude
A, B, C or 8STD, bused on thc cstimated area of pecel in
the sample.

CAUTION: LYE PLELING MAY CAUSE THE
pricl, 70 L1ISCOLCR., DON'T
COUNT TBEL AS BLENISHED.

Usc the puilde on the following page for the total aggregate

arca of pecl allowed in the sample. (See also the following
page).

g4
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Canned Yellow Preestone Poaches
July 1979

SUGCESTED ORPER OF CRADING A SAMPLE UNDER LOT INSIPECTION
WHOLE T'RACKNS (continuation).

15, Compare the total number of dofects that you found in the
sanple (ot cach container) vith the acceptance number
for the applleable AQL snd semple size in the Regulations
(File Code 109-A-1, Tables XV = XIX).

16, /sedgn a grade to the sample based on the procedure
outlined in File Code 120-A-7 (Lot Single Sampling Plan).
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Canned Yellow Freestone Pcaches
July 1979

SPECTAL LOT INSPECTION SITUATIONS,

l.

INSPLCTION OF NUMBER 10 CANS OR OTHER LARGE CONTAINERS.

File Code 120-A-7 permits you to draw a wminimum of 3 No. 10
cans f{or inspection of small lots if Inspection Aid No. 42
spreclfies the 3 sample size. Although the lot single sanpling
plan Is desipned for a winimum of 6 sonple wnits, you may
use the maximuw number of peaches in the 3 cans and adjust
the sawmple to 36-78-126-150-169 or more peaches. However,
you must have at least 36 peaches in the sample Lo perform

a lot inspection. 1f 3 cans give fewer than 36 peaches,
draw 4 or more cans.  The sawe thing would hold truc for

a sample druvn by weight. JYor example, for "pleces," adjust
the sanple to 1440-3120-5040-6000-6760 or more prams.  Or,
for "dice," adjust the sanple to 288-624-1008-1200-~1352

or wore granms,

CAUTION: REMIMRER THAT 1NSFECTTON AID NO. 42
SPRCIFIES ONLY THE MINIMUN SAMFLE
SIZE. YOU MAY INCREASE THE SAMFLE
SI2L FOR SUSIECY OR FORLERLINE LOTS,

TUSPECTION OF SMALL CANS (€n) CR LARGE UNITS PACKED IN
SALL CAIS (PRACH HALVES J8 R0. 303 C4ANS).

If lot inspection covers smull cans or large units packed
in small cans, it may ke necessary to increase the nuwmber
of cans that are to be drowvn from the lot. Without the
increase in sampling, the sample rmay not be adequate.

If the approxirzate nunber of units iu <ach container in

a lot is unknowm, open one can at the saupling point to
get this information.

SOFT (CR MIHY) PRACETD VY PARTIAL SLICES, PARTIALLY
DETACEDD PIECLE ALD DETVACHND FIECES,

Ocecasivnally, praches are overcooked due to an oversight
of the processor. Along with softness or rushiness, the
peaches mipht have fallen apart. MNumcrous small picces
ould be in the container, Don't count the small picces
if they ore inoa contolnor of overcooied peactes,. he
character grade will correctly handle this situation.

1oy



Canned Yellow Frecstone Peaches
July 1979

4

SPECIAL LOT INSPECTION STTUATIONS (continuation).
4, HOW TO ADJUST A DEFECY TALLY.

1f a sample fails to weet the requirements of grade B,
adjust the defect tally buefore comparing the defects
against the acccptance numbers for grade C. This must

be done because "rairly good" color (major defect) and
"shelly" (major defect) are not counted agalnst grade C. 1/
A grade C lot could have all "fairly good" colox and all
"ehelly" units., Adjust the defcet tally as follows:

HALVES

[' Count ‘ é; l 7 ! 45_! 7 ‘ 7 !34?1

A_ K _A_ , ,
| Provequisite Grade [ATATATALA A]
#* ® *
[ Color - Faivly Good B et
_Blemished 2
M | Of=Sutwre | b
A |LPetacind tHeces _
J LOlher Mech. Damage | | e
0 | Shelly .__,‘_-‘.‘{4 1
i _(I_'Q_Z{""\‘.’S ""T“""' ?— 3/
TOTAL MAJOR ,f?’
& & % Faq: Zed graade B v www ~-<
, N N i - ; fi o
[ COTAL ALL CTASSES IR a5
A X %

[ v cunn I I O B R [

[ROUO S

1/ If the defeety excced the acccplances rumbers for grade B,
Lut don'i cececd the ceccptence aadere for grade Cy 1L

Ton Tl connary o Gt
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